THE NATIONAL 


PROVISIONER 


<a 
oa 
' 





> 443-413, (8 # 
but JAMISON 
builds it into 


. Buy War Bonds. 


. Produce all war essentials 


with utmost speed. 


. Protect all perishable foods—in process, 
in storage, in shipment—with depend- 
able JAMISON-BUILT DOORS— 


FOOD MAY WIN THE WAR! 
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Job experience on the food front from 


EXPERIENCED BUFFALO STUFFERS 








Meat products are essential for the suc- 
cessful completion of our Victory cam- 
paign. They help to supply soldiers, and 
war production workers with the neces- 
sary energy needed for the strenuous 
task ahead. Therefore, the sausage 
making industry must do everything in 
its power to supply all the energy build- 
ing food it can . . . and quickly. 


Buffalo leakproof stuffers save time by 
speeding up stuffing operations. Job- 
experienced in hundreds of plants 
throughout the country, Buffalo Stuffers 
enable you to increase the production 
of your stuffed meat products. 


These sturdy guaranteed leakproof ma- 
chines are fast, dependable and effi- 
cient. Their smooth-operating action 
and close-fitting leakproof piston pre- 
vent air from entering into the meat. 
Special Buffalo construction also pre- 
vents meat from lodging at the bottom 
of the cylinder. Extra heavy safety ring 
protects you against accidents. Quick 
opening cover permits fast loading 
without waste of time or worker energy. 
@ Buffalo leakproof Stuffers are available. Witte today, for tally iienteatil 
folder on job-experienced Buffalo 
leakproof stuffers 


in six capacities from 100 Ibs. to 500 Ibs. 











JOHN E. SMITH’S SONS CoO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complets line of Sausage Machinery Sales and Service Offices in principal cities 
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Published annually in May 


NATIONAL PROVISIONER 
PUBLICATION 


THE ANNUAL MEAT PACKERS. GUIDE 


Reference and data book for meat packers, renderers, 


sausage manufacturers and related manufacturing concerns 


The 1943 edition of the Packers Guide, to be edited 
and published by the staff of The National Pro- 
visioner, will be more comprehensive in scope and 
more useful to the meat industry than ever before. 


The Annual Meat Packers Guide was conceived 
and produced to provide factual information, ref- 
erence material and pertinent data for the meat 
packing industry and its related fields. It has ful- 
filled its function so well that it has already earned 
a well-deserved place in every packer’s library. We 


pledge our full abiliry and resources to production 
of even better Guides in the future. 


The 1943 edition of the Annual Meat Packers 
Guide will be sent without charge to the following 
individuals in every plant of the meat industry: 
general managers and company officials, purchas- 
ing agents or buyers, superintendents and engi- 
neers. If your position qualifies you to receive the 
Guide, and you would like the 1943 edition, send 


your request on your company letterhead. 


THE NATIONAL PROVISIONER 


407 S. Dearborn Street 


The National Provisioner—October 24, 1942 


Chicago, Illinois 














PROVISIONER 


Volume 107 OCTOBER 24, 1942 Number 17 


Table of Contents 
NEWS HIGHLIGHTS OF THE WEEK 
OPA Issues Revised MPR No. 148. .7, 19 
Map of Price Zones 


Amend Meat Restriction Order 


Clarify Voluntary Ration Plan 
Meat Industry's War Effort—Part Ill... 8 
Classes of Beef for U. S. Agencies 


Hog Marketing Lag Serious 

Recent Orders by WPB and OPA 
Merchandising Frozen Dog Food 
“Meatless Tuesdays” for N. Y. Hotels. . .13 
Up and Down the Meat Trail 





EDITORIAL STAFF P. |. ALDRICH, Editor Emeritus 
EDWARD R. SWEM, Editor « VAL WRIGHT, Managing Editor 
C. ROBERT MOULTON, Consulting Editor « ROBERT V. SKAU, 
Market Editor « RICHARD E. PULLIAM, Art Director 
Washington: C. B. HEINEMANN, JR., 700 Tenth St., N. W. 
Published weekly at 407 So. Dearborn St., Chicago, Ill., U. S. A. by The National 
Provisioner, Inc. Yearly subscriptions: U. S., $3.00; Canada, $5.00; foreign coun- 
tries, $5.00. Single copies, 25 cents. Copyright 1942 by the National Provisioner, 


Inc. Trade Mark Registered in U. S. Patent Office. Entered as second-class matter 
October 8, 1919, at the post office at Chicago, Ill., under the act of March 3, 1879 


ADVERTISING DEPARTMENT 


Chicago: HARVEY W. WERNECKE, Manager, Advertising Sales 
GEORGE CLIFFORD, Sales Representative 
FRANK N. DAVIS, Special Representative 
. 407 S. Dearborn St., Tel. Wabash 0742. 
New York: H. SMITH WALLACE, Eastern Manager 
300 Madison Ave., Tel. Murray Hill 2-6153. 
Los Angeles: DUNCAN A. SCOTT & CO., Western Pacific Bldg. 
San Francisco: DUNCAN A. SCOTT & CO., Mills Bldg. 


DAILY MARKET SERVICE 
E. T. NOLAN, Editor 


(Mail and Wire) 
C. H. BOWMAN, Editor 


PUBLISHED BY THE NATIONAL PROVISIONER, INC. 


RICHARD von SCHRENK, President ¢ LESTER |. NORTON, Vice 
President « E. O. H. CILLIS, Vice President and Treasurer ¢ 
THOS. McERLEAN, Secretary 


OFFICIAL ORGAN, AMERICAN MEAT INSTITUTE 





COMING ATTRACTIONS: An article in this 
issue (see page 8) concludes the series of three 
stories devoted to the magnitude and importance 
of the meat industry’s war effort. This series has 
considered the industry as a whole, without parti- 
cular reference to the accomplishments of indivi- 
dual firms. Armour and Company has just issued 
a splendid illustrated review of the company’s own 
“Victory Program,” containing much information 
which has received little attention in periodic re- 
ports on the nation’s growing strength as the “Ar- 
senal of Democracy.” An early issue will carry a 
feature story regarding this Armour booklet. 


x*x** 


Remember “way back when” lard stocks were so 
heavy as to cause considerable concern in the in- 
dustry? A lot of ideas were advanced at that time 
on how to move the product. But one thing the 
planners did not figure on was the make-up room of 
a Hollywood studio. According to our Southern 
California grapevine (or perhaps it was some press 
agent’s blurb), Gloria Glamour is now substituting 
lard for cold cream in the make-up process. All of 
which is a fitting tribute to the quality of the 
product being put out by the meat packing industry. 
It seems that under extremes of temperature, face 
cream won’t stand the gaff—it either runs or 
stiffens to such an extent that the star can’t register 
the full scale of emotion, while lard permits emo- 
tional registry regardless of the exterior heat. Now 
all that remains is for some smart advertising man 
to come through with something to the effect that 
“if our lard is good enough for Hedy Lamarr’s pan, 
it deserves a place in your frying pan.” 


xkk 


A white-faced red heifer from Texas which es- 
caped recently while en route to a New York meat 
packing plant via barge took to the water and gave 
a force of amateur and amphibian cow-punchers 4 
three-hour chase before being rounded up. Marine 
launches and rowboats figured in the East river 
escapade, which convinced pursuing policemen that 
swinging an accurate lasso from shipboard is any- 
thing but a simple job. 


x** 


Bear meat (provided you like it!) apparently 
remains an economical buy despite rising f 
prices. At an auction held a short time ago by the 
Montana state fish and game commission, two bears 
—a yearling and a two-year-old—all dressed and 
ready to be cut into steaks, went for an average of 
3.7¢ per lb. 
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More Dollars Per Man Per Month in the 
PAY-ROLL WAR SAVINGS PLAN 





(= TO WIN THIS WAR, more 
and more billions are needed 
and needed fas-—-AT LEAST 
A BILLION DOLLARS A 
MONTH IN WAR BOND SALES 
ALONE! 

This means a minimum of 10 percent 
of the gross pay roll invested in War 
Bonds in every plant, office, firm, and 
factory in the land. 

Best and quickest way to raise this 
money—and at the same time to “brake” 
inflation—is by stepping up the Pay- 
Roll War Savings Plan, having every 
company offer every worker the chance 
to buy MORE BONDS. 

Truly, in this War of Survival, 
VICTORY, BEGINS AT THE PAY 
WINDOW. 


If your firm has already installed the 













Pay-Roll War Savings Plan, now is the 
time— 

1. To secure wider employee par- 
ticipation. 

2. To encourage ees to increase 
the amount of siete allotments for 
Bonds, to an average of at least 10 
percent of earnings—because 
“token” payments will not win this 
war 7 ans — “token” resis- 
tance will keep the enemy from 
our shores, our homes. f 

If your firm has not already installed 
the Pay-Roll War Savings Plan, now is 
the time to do so. For full details, plus 
samples of result-getting literature and 
promotional helps, write, wire, or 

hone: War Savings Staff, Section E, 

reasury ~~ 709 Twelfth 
Street NW., Washington, D. C. 





U. S. War Savings Bonds 





This space is a contribution to America's all-out war program by 


THE NATIONAL PROVISIONER 





We don’t 


have to tell You 


GOOD LOOKS 
COUNT! 


vx Yes—and good looks are important in 
sausages, too! That’s why we say... Make 
your sausages with Armour’s Natural Casings! 

Armour’s Casings cling tightly to the meat 
and give sausages that plump, fresh appear- 
ance that customers like. Real sales-appeal 
that pays big dividends in extra purchases at 
the display case! 

You'll like the other advantages of Armour’s 
Natural Casings, too. Great strength —to resist 
costly sausage breakage . . . Better tasting 
sausages, because the natural meat juices are 
sealed in... Anda complete variety that 
offers you a size and type of casing for every 
sausage product you make. Make the next 
order — Armour’s Natural Casings! 


ARMOUR’S 
NATURAL CASINGS 
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Meat Restriction 
Order Amended to 


Ease Computation 


SSUANCE of Amendment No. 2 to 

Meat Restriction Order No. 1 this 
week will make it possible for a slaugh- 
terer to determine the conversion 
weights of all controlled meats deliv- 
ered by him to other slaughterers (in 
deliveries of more than 5,000 lbs. each) 
during a base period without tabulation 
of his sales tickets. Under the amend- 
ment the buyer of the meat (slaugh- 





ALL SLAUGHTERERS 
UNDER ORDER 


Numerous inquiries have been re- 
ceived from small packers, retailers, 
wholesalers and locker plant operators, 
who slaughter a few head of livestock 
weekly, as to whether they are subject 
to the Meat Restriction Order and 
must register under it. According to 
Section 1407.904 of the order, “no 
non-quota slaughter (no matter how 
small) shall, during any quota period, 
deliver more controlled meat of any 
type resulting from his own slaughter 
than he delivered of such type result- 
ing from his own slaughter during the 
corresponding base period.” The non- 
quota slaughterer is not required to 
register. 











terer) is required to prepare for each 
other slaughterer or non-slaughterer a 
statement of all controlled meat deliv- 
ered to him during 1941. 

A slaughterer receiving such state- 
ments from his customers has an oppor- 
tunity to verify the deliveries listed, 
and to ask the other slaughterer to 
correct any errors which he may dis- 
cover. If a slaughterer fails to forward 
a statement of any delivery which he 
should have reported under Amendment 
2, he is prohibited from adding the de- 
livery to his own quota base. 

OPA states that since it is difficult for 
the slaughterer to whem controlled meat 
is delivered to know the exact time when 
it was loaded out of another’s plant, 
branch or warehouse, the amendment 
permits the slaughterer to assume that 
the date of delivery is the same as the 
date on the accompanying invoice. 

The amendment adds a new para- 
graph (c) to section 1407.910; a new 
section, 1407.914a, and a new para- 
graph (b) of section 1407.925. Text of 
the amendment follows: 

Section 1407.910 When delivery takes 
place; transfers of possession for car- 
riage or storage. (c) Notwithstanding 
the provisions of paragraph (a) and 
(b) of this section, controlled meat shall 
be deemed to be delivered, for the pur- 


poses of sections 1407.906 (a) (3) and 
(5), on the date of the invoice covering 
such controlled meat. 

Section 1407.914a Statements of deliv- 
eries from other slaughterers or non- 
quota slaughterers required. (a) Every 
slaughterer shall prepare for each other 
slaughterer or non-quota slaughterer a 
statement of all controlled meat deliv- 
ered to him by such other slaughterer 
or non-quota slaughterer during 1941 
in deliveries of more than 5,000 lbs. 
each or pursuant to any contract calling 
for delivery of more than 5,000 lbs. 
Such statement shall list the deliveries 
to each location of the slaughterer 
chronologically according to invoice date 
and shall show with respect to each de- 
livery the following: 

(1) The date and number of the in- 
voice accompanying such delivery; 

(2) Descriptions of the controlled 
meat of each type included in such de- 
livery permitting conversion in accord- 
ance with the provisions of section 
1407.918, the weight and conversion 
weight of controlled meat of each de- 
scription contained therein, and the 
total conversion weight of controlled 
meat of each type in such delivery. 


(3) The location of the plant or 
branch house from which such meat 
was delivered; and 

(4) The location of the plant or 
branch house to which such meat was 
delivered. 


(b) On or before November 2, 1942, 
every slaughterer required to prepare 
a statement pursuant to paragraph (a) 
of this section shall send by registered 
mail, return receipt requested, the orig- 
inal of each statement to the slaugh- 
terer or non-quota slaughterer who 

(Continued on page 17.) 





Voluntary Rationing 
Plan Clarified 


WEEKLY MEAT allotments for 
children under the government’s 
voluntary share-the-meat program 
were recommended this week by the 
Food Requirements Committee, of 
which Claude R. Wickard, Secre- 
tary of Agriculture, is chairman. 


Children under six years of age 
may receive weekly % lb. of beef, 
pork, veal, lamb or mutton. 

For each child between the ages 
of six and 12, an allotment of 1% 
lbs. weekly of the same meats was 
approved by the committee. 

The committee also announced 
that sausage is to be included in 
the 2% lbs. of meat to which every 
adult is asked to limit himself. 
Poultry, liver, tongue, sweetbreads, 
kidneys, brains, tripe, hearts, 
knuckles and fish are not included. 











OPA ISSUES 
ZONED PORK 
PRICE ORDER 


EVISED Maximum Price Regula- 
tion 148, issued this week by the 
Office of Price Administration and ef- 
fective November 2, establishes specific 
dollar and cents maximum prices for 
wholesale pork cuts based on three 
zones covering the entire country. Al- 
though many ceiling prices will be dif- 
ferent from those now in force, the gen- 
eral level of wholesale prices in the 
March 8 to 7 base period has been pre- 
served. 

Full text of Revised Maximum Price 
Regulation No. 148 will be found in the 
yellow insert beginning on page 19. 

Broadly, the prices in a central zone 
comprising the principal area of pro- 
duction and slaughter form the base for 
all prices. Chicago zone prices are 25 
cents per 100 lbs. above these prices 
and outside those two zones, specified 
freight rate differentials are added. 


The selling prices of packers and 
processors of pork and wholesalers and 
jobbers are governed in the specific 
areas covered by the three base zones 
as follows: 

1. The central price zone: Base prices 
for each variety of wholesale pork cut, 
including separate maximums for cured, 
smoked and ready-to-eat product, will 
be set in this zone, which includes Iowa 
and nearby parts of Wisconsin, Minne- 
sota, South Dakota, Nebraska, Kansas, 
Missouri and Illinois (between the 39th 
and 45th parallels and the 91st and 
99th meridians, including Minneapolis 
and St. Paul.) 

2. The Chicago price zone will include 
portions of Wisconsin (south of the 45th 
parallel) and of Illinois not included in 
the central zone, and St. Louis. Maxi- 
mum price here will be 25c a ewt. over 
the central zone base price. 

8. Prices outside the central and Chi- 
cago zones—the third zone—will be the 
central zone base price, plus a specific 
freight differential. At points east of 
the Mississippi and New Orleans (ex- 
cluding Minnesota, northern Wisconsin 
and the northern tip of Michigan) the 
freight differential is 115 per cent of 
the carload freight rate from Chicago 
for the type of product shipped (fresh 
or cured) plus 25c¢ a ewt. 

In the Northeast, additional allow- 
ances range from 50c to $1.50 a ewt. 
for fresh cuts from locally killed hogs 
which are delivered by local delivery 
within 36 hours after initial cutting of 
the carcass. 

In the South Central area—Missouri, 
Arkansas and Louisiana and eastern 
Texas, Oklahoma and Kansas — the 


(Continued on page 25.) 











NOTHING CAN STOP IT * 


Part Ill. 
The Home Front 


HE total number of pounds of 
I meat furnished to the armed serv- 
ices and for lend-lease purposes do 
not constitute a full measure of the 
meat industry’s contribution to the war 
effort. While mention of such develop- 
ments as dehydrated beef, new shipping 
methods and over-night expansion in 
canned meat output add detail to the 
picture of the meat industry’s patriotic 
achievements, they do not complete it. 


For the meat packing industry is 
fighting on another front—the home 
front—fighting hard against the “hell 
and high water” of inadequate facili- 
ties, restrictions on equipment and sup- 
plies, selective service, price ceilings, 
rationing, insufficient capital, transport 
restrictions and shifting and unsatis- 
fied consumer demand for meat. 


It is some measure of the success of 
its effort to point out that it is deliver- 
ing the goods—20,700,000,000 lbs. of 
meat in the year closed July 1 (well 
over one billion pounds more meat than 
was ever produced in the U. S. before) 
and it will deliver 24,000,000,000 Ibs. 
for use by the armed forces, lend-lease 
and American consumers in the year 
ending July 1, 1943. The industry is 
doing the job very largely with facili- 
ties on hand and is making little de- 
mand on the nation’s stockpile of stra- 
tegic materials. 


Civilian Activities 


Activities on the home front, as they 
will be discussed in this article, are all 
more or less directly connected with the 
war, but they are essentially civilian in 
character rather than military. 


The primary job of the industry on 
the home front is to furnish the sinews 
with which millions of workers are 
breaking production records on planes, 
ships and tanks. This means meat. You 
can’t get sustained, all-out production 
on a diet of lettuce and soft drinks. 

The home front will get its meat in 
1942-43 — 17,500,000,000 lbs. — the 
amount available after allowing 6,500,- 
000,000 lbs. for the armed forces and 
lend-lease. However, since consumers 
would buy at least 3,000,000,000 Ibs. 
more meat than will be available in 
1942-43, the Food Requirements Com- 


Page 8 


























mittee has decided that meat must be 
rationed so that each adult will be able 
to obtain 2% lbs. per week, and chil- 


NOTHING CAN TOP IT x 


dren will receive a proportionate amount. 

Time will be needed to set up ration- 
ing at the consumer level; meanwhile, 
meat will be rationed at the source 
(packer level) during the last three 
months of the year and, perhaps, there- 
after. Packers will be allowed to supply 
the civilian market with only 79 per 
cent of the meat delivered in the corre- 
sponding quarter of 1941. This will 
mean that packer deliveries in the final 
quarter of 1942 will be 80 per cent of 
the beef and veal, 95 per cent of the 
lamb and mutton and 75 per cent of the 
pork delivered in the like period in 1941. 

To provide for fair sharing of this 
meat supply, civilians are being asked 
voluntarily to hold their consumption in 
the last quarter of 1942 at 2% lbs. per 
person per week. 

The OPA order effectuating the Food 
Requirements Committee recommenda- 
tion will bring some order to a situation 
which has been chaotic ever since the 
inception of price control and heavy 
government buying for lend-lease and 
the armed services. 

In assessing the meat supply and at- 
tempting to divide it on a rational basis 








ighting 
Foods 
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MEAT EDUCATION SLANTED FOR CURRENT NEEDS 


‘Illustration (top) shows the emergency newspaper advertisement used by the American 


Meat Institute to explain reasons for restriction of the civilian meat supply and the volun- 

tary rationing program, and to guide the consumer in use of available cuts and products. 

Billboard (bottom) in the front yard of the Wilson & Co. plant at Chicago represents 4 

dual contribution to the war effort: one, the large AMI poster, shows meat and other 

essential foods needed in the civilian diet in wartime, while the wing posters urge PUt 
chase of war bonds and stamps. 
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among the armed services, civilian and 
other demand, the FRC is following rec- 
ommendations made earlier by the 
American Meat Institute and THE Na- 
TIONAL PROVISIONER. 


Perhaps the most pressing problem 
facing the meat packing industry at the 
present time is the elimination of losses 
resulting from the wide differentials be- 
tween the costs of livestock and product 
values, which have been frozen at levels 
fixed by the Office of Price Administra- 
tion. Some of the differences between 
product and live prices are attributable 
to government policy in paying higher 
prices for meat bought for the FSCC 
and armed forces than the meat would 
bring on the domestic market under 
ceiling regulations. 


Packers and others have advocated a 
number of remedial measures, including 
the imposition of price ceilings on live- 
stock, and it is believed that OPA and 
the Department of Agriculture may soon 
take positive action to relieve the situ- 
ation. 

Price and supply difficulties, particu- 
larly intense during the last two months, 
have resulted in disruption of the or- 
derly processes of meat distribution. 
Restrictions on use of trucks and tire 
and gas rationing have made it impera- 
tive to reduce sales and delivery service 
to retailers; packers have worked to- 
gether in making these changes and 
dealers have accepted them cheerfully. 


So much for the industry’s “troubles” 
during the past year. There have been 
others and there will be more in the fu- 
ture, but packers can conquer them. 


Long before Pearl Harbor, the meat 
industry—the American Meat Institute, 
National Live Stock and Meat Board 
and individual packers—began to plan 














NATIONAL LIVE STOCK AND MEAT BOARD TEACHES ARMY 


Many of the Army’s meat cutting practices and much of its meat cookery were developed 
by the National Live Stock and Meat Board and taught to Army personnel in demon- 
strations similar to the one shown here. 


how it could be most helpful to the 
armed forces and civilians in event of a 
conflict. Aid for the armed forces was 
discussed in the second article in this 
series but there are one or two points 
in this connection which should be men- 
tioned here. 


Meat Board Program 


Early in 1941 the National Live Stock 
and Meat Board launched an educa- 
tional meat program for the Army. The 
Army’s meat problems were analyzed, 
new methods of cutting developed, lec- 


TWO FLAGS NOW 
SEEN ON MANY 
MEAT PLANTS 


At countless meat 
packing plants 
throughout the United 
States packinghouse 
workers have demon- 
strated their patriot- 
ism by subscribing 10 
per cent of their pay 
for purchase of war 
bonds. Many plants 
have won the “minute 
man” war bond flag 
by enlisting 90 per 
cent or more of plant 
personnel as bond pur- 
chasers. This picture 
shows a typical scene 
as workers at one 
packinghouse watched 
their “minute man” 
flag being raised for 
the first time. 
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ture demonstrations were conducted for 
mess sergeants, the meat section of the 
“Army Cook” was revised and four sets 
of lecture charts published. 

Since then the Board has helped train 
Army meat specialists; conducted inten- 
sive meat schools to train personnel for 
Army schools for bakers and cooks, and 
helped develop practical methods of cut- 
ting and issuing meat. The Board de- 
veloped and published a “Handbook on 
Cutting Beef,” a “Handbook on Cutting 
Lamb,” a “Meat Reference Manual for 
Mess Sergeants and Cooks,” a “Baking 
Manual for the Army Cook” and “Issu- 
ing Meat by the Unit Supply.” 

The bakin® manual was worked out 
in connection with the development by 
the American Meat Institute and pack- 
ers of a new lard for Army use. 

The Board has also cooperated in the 
civilian defense program by giving con- 
sumers help in buying meat more wisely 
and using it to better advantage. It has 
given full aid to the National Nutri- 
tion program, publishing the book “Bet- 
ter Nutrition for the Nation,” as well 
as other nutrition texts and charts. The 
Board has developed the “Nutrition 
Yardstick,” a rapid calculator for de- 
termining the adequacy of any diet. 
Meat literature, such as the annual 
meat recipe book, has been keyed to 
war needs with emphasis on nutrition 
and thrifty cuts. The Board’s film, 
“Meat and Romance,” is being utilized 
in the U.S. nutrition program and meat 
exhibits have been employed to teach 
lessons of health defense. 

Since the fall of 1940 the American 
Meat Institute has been engaged in an 
extensive promotional and educational 
advertising campaign on meat. Thou- 
sands of advertisements have appeared 
in leading magazines and newspapers 
and been read by millions; billboards 
and other media have been used to tell 

(Continued on page 18.) 
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Lag in Hog Marketings 
Foreshadows Difficulty 


ITH hog marketings lagging 
W «= badly that federally in- 

spected slaughter for the three 
weeks of September 26 to October 16 
at 27 centers totaled only 1,901,533 head 
against 1,941,163 a year earlier and 
2,067,033 in the same period of 1940, 
the meat packing industry and the gov- 
ernment face two critical problems. 
They are: 


1 While surveys by the Department 
* of Agriculture and the American 
Meat Institute indicate that pork plant 
capacity is great enough to take care of 
a very heavy load this fall and winter 
(if the distribution of slaughter fol- 
lowed the trends of recent years), ev- 
ery week of light hog kill in October 
means that the later heavy overload 
period will be longer, or that the 
slaughter crises of December and Jan- 
uary will be ‘sharper than had been 
anticipated. 


9 The Agricultural Marketing Admni- 
* istration and other government agen- 
cies, having cut their pork purchases 
during July, August and September in 
order to ease the domestic situation, are 
now in desperate need of pork. It is 
estimated that the requirements of these 
agencies are so large that, on the basis 
of the present volume of hog market- 
ings, one-half or more of the pork and 
lard produced under federal inspection 
will be needed for these agencies. Stor- 
age stocks of pork are already low and 
the combination of light receipts and 
heavy government buying means that 
little pork will be available for the 
civilian market. For the next few 
weeks, at least, the 75 per cent re- 
striction on sales of pork to domestic 
consumers will have no meaning under 
actual conditions. 


Anxiety Over Marketings 


In connection with the first point 
mentioned above, growing government 
anxiety over the lag in hog marketings 
was voiced by Secretary of Agriculture 
Claude R. Wickard last weekend when 
he told producers in a_ broadcast: 
“Farmers must not expect slaughtering 
facilities to be large enough to take care 
of enormous gluts which disorderly 
marketing might cause. ... You know 
we are getting very, very anxious to 
see larger hog marketings than we are 
now receiving. .. .” 

By Directive No. 11, the War Pro- 
duction Board this week delegated 
authority to the Secretary of Agricul- 
ture to control the distribution of live- 
stock in order to conserve supplies and 
secure efficient slaughtering. Under the 
directive the Secretary can establish 
controls over sales, movement and dis- 
tribution of any class or grade of live- 
stock. He is authorized to require such 
reports and make such investigations as 
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he may deem necessary from time to 
time. 

Long before the size of the spring 
pig crop (nearly 62,000,000 head) was 
actually known, the Department of 
Agriculture requested farmers to finish 
and market their hogs as rapidly as 
possible so that the heavy demand for 
pork might be satisfied, at least in some 
measure, and market centers and pack- 
ing plants not be glutted this winter. 


However, hog producers have failed 
to heed these requests. After a tem- 
porary upturn in receipts and some de- 
cline in prices around mid-month, mar- 
ketings dried up and hog values rose. 
There are indications that producers 
will resist reduction in hog price levels 
as long as possible, and that there is 
much uneasiness over the proposed 
ceiling on live hogs. 


Prospective Kill Charted 


Study of the chart on this page, 
which was employed by C. L. Harlan 
of the Bureau of Agricultural Econom- 
ics in his survey of pork plant capacity 
before the American Meat Institute 
convention, will reveal the serious pos- 
sibilities in the situation. Estimated 
federally inspected slaughter for the 
first two weeks of October is projected 
on this chart and shown in relationship 
to the possible trend of slaughter this 


fall and winter if the trends of 1939- 
40, 1940-41 or 1941-42 were duplicated, 


It appears that if the 1942-43 line of 
federally inspected slaughter (the short 
line) continues below the three complete 
curves for much longer, it may then 
break upward sharply and perhaps go 
above the “reported slaughter capacity 
of inspected plants.” 


Mr. Harlan indicated that prospec- 
tive federally inspected hog slaughter 
in the winter of 1942-43, might be as 
follows: 


Inspected 
Actual Plan’ 


t 
Slaughter Capacity 
1,896,000* 9,240,000 


Prospective 
Slaughter 
October ..........5,828,000 
November 
December ........7,5% 
January 


*First two weeks, estimated. 


Although these figures show a com- 
fortable margin between prospective 
kill in any one month and capacity, a 
postponement of marketings from Oc- 
tober and November to December and 
January might lead to the development 
of serious difficulties. 

This is especially true for plants in 
the Corn Belt area, which, according to 
Mr. Harlan, have a weekly capacity of 
about 1,550,000 head. He estimated that 
if the fall-winter supply was distrib- 
uted as it was in 1940-41, the capacity 
in the area would not be great enough 
to handle the slaughter. Developments 
so far indicate that the supply will be 
more poorly distributed than in 1940-41, 
Prospective slaughter in the Corn Belt 
during the four months is currently es- 
timated at 20,765,000 head. 


UNITED STATES WEEKLY INSPECTED HOG SLAUGHTER 
INDICATED FOR OCT.-JAN. 1942-43 


THOUSANDS OF HEAD 
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PROSPECTIVE AND ACTUAL KILL IN FALL-WINTER 


Broken chart lines show how inspected hog slaughter in the four months, October 

through January, would be distributed on the basis of weekly distribution in like periods 

in 1939-40, 1940-41 and 1941-42. Solid line is actual inspected kill (estimated) in the 
first two weeks of October. 
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Classes and Grades of Beef 
Specified by U. S. Agencies 


to the domestic civilian market, 

or any agency except those spe- 
cifically exempted in the order, has been 
considerably restricted by Meat Restric- 
tion Order No. 1. Among the exempt 
agencies to which deliveries are per- 
mitted without charge against quotas 
are the Navy, Army, Marine Corps, 
Coast Guard, Maritime Commission and 
Federal Surplus Commodities Corpora- 
tion. 

The restriction order is especially 
drastic in restriction of the amount of 
canner and cutter beef that can be used 
for the domestic consumer trade. 

In response to several inquiries, the 
American Meat Institute has summar- 
ized information on the various classes 
and grades of beef required in the speci- 
fications for the various federal agen- 
cies. The Institute’s summary follows: 


I. Beef Carcasses and Wholesale Beef 
Cuts.—The 14 regional Army Quarter- 
master market centers located at Bos- 
ton, Jersey City, Philadelphia, Balti- 
more, Columbus, Ga., Chicago, Denver, 
Kansas City, Ft. Worth, New Orleans, 
San Antonio, Los Angeles, San Fran- 
cisco and Seattle purchase the fresh 
beef requirements of the various army 
camps. Beef carcasses and wholesale 
beef cuts from steers and heifers of 
the following grades are bought for 
the Army: 


(1) Grade A—U.S. Low Choice, (2) 
Grade B—U.S. High Good, (3) Grade 
C—U.S. Low Good, (4) Grade D—U.S. 
High Commercial, and (5) Grade E— 
U.S. Low Commercial. 

The Navy Department accepts grades 
of beef similar to those accepted by the 
Army. 

II. Veal Cuts—Veal cuts of USS. 


Grade A-1—Choice and Grade A—Reg- 
ular, 


Nth OF MEAT that can be sold 


Ill. Frozen Boneless Beef. — The 
American armed forces purchase sub- 
stantial quantities of this product each 
week. Boneless beef used in the prep- 
aration of this product may be from 
dressed carcasses of any one of the fol- 
lowing specified grades: 


_ (a) Grade C, U.S. Low Good, which 
is comparable to lower half of American 
Meat Institute No. 3, of either steer or 
heifer beef, 

(b) Grade D, U.S. High Commercial, 
which is comparable to American Meat 
Institute Grade 4, of either steer or 
heifer beef. 

(c) Grade E, U.S. Low Commercial, 
Which 1s comparable to American Meat 
Institute Grade 5, of either steer or 
heifer beef. 

The Agricultural Marketing Adminis- 
tration, through the FSCC, recently 
issued specifications covering frozen 


boneless beef. These specifications are 
similar to those of the American armed 
forces, except that the A.M.A. specifi- 
cations cover not only steer and heifer 
beef, but also cow beef of each of the 
following grades: U.S. Choice, U.S. 
Good, U.S. Commercial, and U.S. Utility. 


The A.M.A. also has specifications 
covering frozen boneless chucks, frozen 
beef trimmings, India mess barrelled 
beef, frozen beef kidneys, and various 
beef by-products, including beef blad- 
ders, beef bungs, tallow, and extra oleo 
oil. 

IV. Canned Meats.—The beef ma- 
terials required in the various canned 
meat products containing beef products 
are summarized as follows: 

The American armed forces purchase 
a number of canned meat products which 
consist all or in part of beef materials. 
This list of items includes such products 
as Vienna style sausage; roast beef; 
corned beef; corned beef hash; meat 
and vegetable hash; meat and vegetable 
stew; chili con carne; U.S. Army Field 
Ration C, consisting of Type I—meat 
and beans, Type IIl—meat and vege- 
table hash, and Type IIlI—meat and 
vegetable stew; and sliced dried beef. 

The beef materials used in all canned 
meat contracts with the American 
armed forces must be in compliance 


with specifications which are quoted in 
the following paragraphs: 

“Beef for canned meats shall be firm, 
dry beef from canner grade or better 
cows, steers and heifers. Beef from bull 
or stag carcasses shall be excluded ex- 
cept that such meat may be used in the 
manufacture of Vienna sausage. Sloppy 
and watery beef shall be excluded. All 
portions of the carcass may be used sub- 
ject to the following restrictions: 

“1. The tenderloin may be retained 
by the packer. 

“2. All cuts of the carcass, except the 
tenderloin which may be excluded, shall 
be used in the proportion in which it 
exists in the carcass. 

“3. Serous membranes shall be stripped 
from flanks, skirts and navel ends. 
Hanging tenderloins shall be trimmed 
free of blood stains and clots and se- 
rous membranes. Shank meat shall have 
large tendons cut off. 


“4. Before final mixing, all shank 
meat, skirts and hanging tenderloins 
shall be ground through a %-in. plate 
and evenly distributed through the 
balance of the meat. 

“5. So far as practicable, it is desired 
that very lean beef shall be mixed with 
fatter beef. The maximum percentage 
of trimmable fat shall not exceed 10 
per cent of the total beef used.” 


The Agricultural Marketing Adminis- 
tration also purchases, through the 
FSCC certain canned meat products, 
such as Type (OO), Type (XX), and R 
Type Rations, each of which consists, 
in part, of beef materials from canner 
and cutter grades of beef carcasses and 
cuts therefrom. 





ARMY INSPECTORS SUPERVISE BEEF BONING 


In addition to meeting the grade requirements outlined above, all beef bought by the 

Army must pass under the critical eyes of the Veterinary Service of the Medical Corps. 

Here Capt. R. A. Reaceguie (left) and Private John MacLean, VSMC, supervise pre- 

liminary steps in beef boning. Boneless beef is one of the principal items in the modern 
U. S. military diet. (Photo by U. S. Army Signal Corps.) 
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Frozen Dog Food Sold 


From Special Cabinets 


OW to retain the 650 million-lb. 

business created in pre-priority 
days is the problem facing dog food 
manufacturers. With cans no longer 
available, many processors have turned 
to the dehydrated product, packed in 
fiber containers. But at least two manu- 
facturers have switched to food in the 
frozen form. The latter method has its 
advantages in that there need be no 
changes in the original product. After 
it is defrosted, it looks and tastes like 
the former canned item. Packaging cost 
also is low. 


One manufacturer producing frozen 
dog food is the Herbert A. Nieman Co., 
Thiensville, Wis. Nieman, the nation’s 
leading breeder of silver foxes with 
65,000 on hand this year, got into the 
dog food business as a sideline. A large 
plant was built at Thiensville to feed 
the foxes on the seven Nieman farms. 
Each farm has a separate cold storage 
plant, their total capacity being around 
six million lbs. of feed. 

The present Nieman dog food plant 
has a potential capacity of two million 
lbs. of product per month. There are 
freezer rooms with a capacity of 50,000 
lbs. of product each. Flat surface am- 
monia pipes are used with propeller- 
type fans furnishing the circulation. 
The firm’s product, “Meteor—it’s Meati- 
er” is packed in a one-pound cellophane 





HOW PRODUCT IS PACKAGED 


wrapped package. The same production 
methods formerly used are employed in 
turning out the frozen product. 
Merchandising has presented some 
problems. The company purchased 25 
two-hole frosted food cabinets for sales 
tests being conducted in Chicago and 
Milwaukee. Rather than run the risk 
of possible conflict with local health 
laws, it has been decided not to push 
the sale of dog food in frosted food cabi- 
nets along with products for human 















































“THIS IS INSPECTION. SINCE HE RETURNED FROM THE MEAT PACKERS’ 
CONVENTION, HE’S RUNNING THE PLANT ON A MILITARY BASIS.” 
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consumption. However, in the meat 
market where the sample pictured here. 
with was purchased, the owner has 
given over one compartment of his 
eight-hole cabinet to the frozen dog 
food. He reports no unfavorable public 
reaction and sees no reason why this 
segregation is not sufficient to meet 
necessary health standards. 

In Chicago and Milwaukee, stores 
where Meteor is handled in special cabj- 
nets report that the product is moving 
well at 10c per lb., or three for 27. 
Because in the special cabinets it is an 
“isolation item” to be sold alone, the 
company figures that it can be more 
easily merchandised than when com- 
bined with other foods in the same cabi- 
net. 


Magazine Warns Against 
Diets Poor in Proteins 


“Protein-poor diets are poor econ- 
omy,” says McCall’s Magazine. In a 
November feature by a nutrition spe- 
cialist, the magazine warns its readers 
that a reduction in meat intake neces- 
sitates making up for the dietary lack 
with other proteins. Milk, cheese, eggs, 
poultry, fish, are particularly recom- 
mended. 

The average person, it is explained, 
needs an ounce of protein for each 62 
lbs. of weight. Protein foods, however, 
are not pure protein, except for egg 
white. To illustrate the relative pro- 
tein value of various foods, “McCall’s” 
points out that it would take one cup 
less than three quarts of milk to pro- 
vide the protein in a pound of beef; 
14 eggs, or % lb. of cheese, are also 
protein-equivalent to a pound. Three- 
quarters of a pound of beef would pro- 
vide the full day’s protein for an adult. 

To avoid protein-poor diets, the mag- 
azine lays down two safety rules: 

1.—When serving other proteins in 
place of meat, poultry, or fish, make 
the servings generous—not “sprink- 
lings.” 

2.—Remember that all proteins are 
not the same in body-building quality. 
Serve vegetable proteins, but don’t ex- 
pect them to take the place of such 
high-quality animal proteins as: meat, 
poultry or fish; milk; eggs; cheese. 


PACKAGING INSTITUTE TO MEET 


Work simplification, job training, 
women in industry, machinery procure- 
ment, maintenance and _ adaptation, 
closures and civilian merchandise are 
among the topics to be discussed at the 
annual meeting of the Packing Insti- 
tute, to be held at the Hotel New 
Yorker, New York, on November 5 and 
6. Other features of the meeting will 
be a half-day with members of the WPB 
container and packaging divisions and 
a panel discussion on “Feeding Amer- 
ica,” which will include questions of 
packaging materials, food processing 
and distribution. 


The National Provisioner—October 24, 1042 








eins 
econ- 
In a 
1 spe- 
vaders 
neces- 
y lack 


eggs, 
recom- 


lained, 
ach 62 
wever, 
r egg 
e pro- 
Call’s” 
ne cup 
to pro- 
beef; 
re also 
Three- 
ld pro- 
1 adult. 


e mag- 
es: 

eins in 
, make 
‘sprink- 


ins are 
quality. 
on’t ex- 
of such 
;: meat, 
eese. 


) MEET 


raining, 
procure- 
iptation, 
dise are 
d at the 
4 Insti- 
tel New 
er 5 and 
‘ing wi 

he WPB 
ions and 
g Amer- 
tions of 
rocessing 


24, 1042 





COUNTER CARD 
BOOSTS SALES 


* Adolf Gobel, Inc., has 
found this attractive 
cold cuts counter card 
helpful in promoting 
sales of the firm’s sau- 
sage, bologna and pre- 
pared loaves. The plat- 
ter illustrated is of light 
mahogany and lies 
against a background of 
cool white linen and 
glistening silver service. 
Gobel plans to push the 
sale of these products 
right through the win- 
ter in view of the 
scarcity of fresh and 

smoked meats. 





ODT Suggests Cooperative 
Plan on Livestock Trucks 


A two-purpose program designed to 
keep the growing volume of livestock 
and other farm products and supplies 
moving with the least possible wear on 
1,500,000 motor trucks now engaged in 
such transportation during the war was 
announced last week by Joseph B. East- 
man, Director of the Office of Defense 
Transportation. 

A plan has been worked out, Mr. 
Eastman announced, whereby the three 
groups principally concerned with pri- 
mary movement of farm products— 
producers, carriers and processors— 
may act jointly in their respective areas 
to conserve motor truck equipment in 
movement of farm products from pro- 
ducing areas to storage and processing 
plants and consumer markets. 


Mr. Eastman recommended that in- 
dustry transportation committees be set 
up, comprising representatives of proc- 
essing plants, truck operators and pro- 
ducers of farm commodities or live- 
stock, and that these committees assume 
responsibility for the development of 
joint transportation plans in their areas. 


Procedures for the submission of such 
plans are presented below. Plans should 
follow these procedures closely and 
should be developed by persons ac- 
quainted with farm transportation prob- 
lems. Each conservation plan should 
contain two parts—one dealing with the 
proposed relocation of routes, the other 
with the proposed zoning of markets. 
The first part should set forth: 


1) A description of the area affected; 
2) Number and locations of plants in- 
volved in the plan; 3) Number of pro- 
ducers; 4) Number of carriers and loca- 
tions of their existing routes; 5) Pro- 
posed relocation of routes; 6) Mileage 
reduction to be accomplished; 7) Method 
of State regulation of “for-hire” car- 
ners involved and the manner in which 
the carriers will be affected by the plan. 

The second part of the plan should 
contain: 


1) Detailed information concerning 


the proposed zoning of producing areas 
or markets or both; 2) Effects on prices 
of commodities, if any; 3) Detailed in- 
formation concerning producers, truck- 
ers and processors not participating in 
the plan. 

Each plan should be submitted by the 
industry transportation committee to 
the ODT, division of motor transport, 
Washington. Before any plan is cleared 
it will be presented to the U. S. Depart- 
ment of Justice to determine any possi- 
ble violation of the anti-trust laws. 
After the plan has been cleared, the 
originating committee will be advised of 
the fact. An administrator, who will be 
responsible to a federal agency will be 
appointed and will publish the plan and 
designate a date when it will become 
effective. 


“Meatless Tuesdays” for 
N. Y. Hotels, Restaurants 


Under a voluntary system set up to 
prepare residents of the nation’s larg- 
est city for later federal meat rationing 
regulations, New York hotels and res- 
taurants this week began the observa- 
tion of “meatless Tuesdays.” In a radio 
address, Mayor F. H. La Guardia de- 
clared that the plan had the approval 
of Secretary of Agriculture Wickard 
and that in adopting it New York was 
setting the pace for the rest of the 
nation. 

Under the plan, hotels and restau- 
rants will not serve cuts of beef, veal, 
pork, lamb or mutton on Tuesdays, but 
are free to offer such items as fish, poul- 
try, liver, kidneys, sweetbreads, brains, 
tongue, tripe, pigs feet, scrapple, ox- 
tails and shanks. The mayor asked oper- 
ators of delicatessen stores not to serve 
or sell on Tuesdays any meat products 
that hotels and restaurants will omit 
from their menus. 

Chain stands and other eating places 
specializing in hamburgers and frank- 
furters were asked to “do the best they 
can on Tuesdays” and to encourage the 
use of substitute foods on that day. 
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ForGrinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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Agar Elects; John T. Agar 
Is Named President of Firm 


At a recent directors’ meeting of the 
Agar Packing & Provision Corp., Chi- 
cago, John T. Agar was named presi- 

dent and general 
manager of the or- 
ganization for the 
ensuing year. Other 
officers elected in- 
cluded: 


Karl Symons, 
vice president and 
assistant general 
manager, W. O. 
Edwards, vice pres- 
ident and treasur- 
er, Charles Pucks, 
plant manager, and 
Earl Veneman, di- 
rector of sales. 

The Agar con- 
cern, among the largest independent 
meat packing organizations in Chicago, 
is well known as the producer of the 
Orelwood line of meat products. 


JOHN T. AGAR 





Abraham Rabinowitz Dies 











Abraham Rabinowitz, founder and 
president of the Girard Packing Co., 10 
No. Delaware ave., Philadelphia, died 
of a heart attack on October 16. He was 
70 years of age and had been identified 
with the meat packing industry for the 
past 40 years. Starting with M. Zim- 
merman & Co., Philadelphia, he resigned 
from that firm in 1915 to organize the 
Standard Provision Co., Philadelphia. 
He was president of Standard until 
three years ago, when he resigned to 
found the Girard Packing Co., merchan- 
dising Girard’s Grade A meats. His 
brother, Sidney Rabinowitz, is president 
of the Colonial Provision Co., Boston. 
Other survivors include his widow, three 
daughters; a son, Irving, associated with 
the Girard packing firm, and another 
son now serving with the armed forces 
of the United States. 


PACKERS ENTER SERVICE 


Lt. Edward R. Schuster, for many 
years assistant secretary, H. C. Bohack 
Co., Inc., meat packers and operators of 
a chain of complete food markets in 
Queens, Brooklyn, and Long Island, has 
been called to the colors and is now 
serving in the United States Navy. 

Employes of the J. C. Adler Co., 
Joliet, Ill., gathered recently at the 
summer cottage of Lawrence Adler, sr., 
president, to stage a farewell party for 
Al Schreiner, office manager for 26 
years, on the eve of his induction into 
the Army. 
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Prrsonalities and Events 
_—of the Week 


Employes of the Armour and Wilson 
plants at Oklahoma City were among 
the first workers to be granted permits 
for purchase of rubber boots under the 
rationing system. 

An extensive remodeling program is 
now in progress at the plant of the 
Drummond Packing Co., Eau Claire, 
Wis. A section of the structure is being 
altered to adapt it for meat canning 
operations. 

Norwalk Packing Co. announces its 
removal to 850 N. Shoemaker ave., Nor- 
walk, Calif. The name of the firm, which 
handles beef, pork, veal and lamb, has 
been changed to Globe Packing Co., Inc. 

The rendering plant at Osage, Ia., 
formerly owned by John Metz has been 
sold to O. E. Palmer, Fred Bailey and 
Ronald Augustine, all of Marshalltown. 
It will be operated by Mr. Augustine. 

Total war bond investment of the em- 











ployes of the St. Joseph, Mo., plant of 
Swift & Company to date is $165,225, 
Walter S. Parker, general manager, an- 
nounced recently. Every employe of the 
plant is participating in the payroll de- 
duction plan. 

Harry Greenberg, Philadelphia, brok- 
er of packinghouse products, visited the 
office of THE NATIONAL PROVISIONER on 
October 16 during a period spent in 
Chicago. He was accompanied by his 
son. 


Charles D. Michaels, 85, former grain 
reporter for the Chicago Tribune, died 
recently at his home in Glen Ellyn, Ill. 
Mr. Michaels served for 52 years as a 
reporter at the Chicago Board of Trade, 


Jack Stein has expanded his boneless 
beef company servicing restaurants and 
institutions in Philadelphia and has 
opened a branch at 1501 No. 8th st. in 
the North Philadelphia section. 

Fred C. Berlinger, 79, for many years 
until his retirement a wholesale meat 
dealer in Philadelphia, died on October 
13 at his home there. 


Geo. A. Hormel & Co. has released 











SOME GUADALCANAL PORK U.S. PACKERS DIDN’T SUPPLY 


This wild pig was bagged by Private M. G. Wiggins, U.S. Marine Corps, at Guadalcanal 

in the Solomon Islands and is being brought into camp to provide some fresh pork. A 

large number of these pigs roam the Guadalcanal jungle; they are reported to be almost 
as tough as the Japs. 
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through its export office in New York 
a press advertising campaign on canned 
meats for a major portion of Latin 
America. Since the campaign is being 
jssued largely as a measure of coopera- 
tion with the Coordinator of Inter- 
American Affairs, the theme of the copy 
will be mostly educational and devote a 

share of its appeal to the psycho- 
logical warfare effort of the United 
Nations. 

Two scholarships valued at $100 and 
$75 and donated by Kingan & Co., In- 
dianapolis, were awarded the high scor- 
ing Indiana 4-H club livestock judges 
at the recent contest at Purdue Univer- 
sity. 

Peter C. Kerker, 79, a pioneer in the 
wholesale meat business in Colorado, 
died September 28 in Denver. Mr. Ker- 
ker came to Colorado in 1889 from IIli- 
nois and founded the first wholesale 
meat business in the state. In recent 
years he had devoted his time to ranch- 
ing. 

Members of the California packing 
industry who have been approved for 
membership in the Pacific Coast Trans- 
portation Advisory Board are R. G. 
Krinard, Krinard Packing Co., River- 
side; J. K. Kinkade, traffic manager, 
Tri-Valley Packing Co., San Francisco; 
C. J. Lump, general manager, Los An- 
geles Union Stockyards; E. W. Ste- 
phens, president, South San Francisco 
Union Stockyards, and Harley E. Andre, 
general manager, Armour and Com- 
pany, Los Angeles. 

William Maybaum, 71, president of 
the Maybaum Packing Co., Newark, 
N. J., died recently in Presbyterian hos- 
pital. One of the oldest members of the 
Newark meat packing fraternity, Mr. 
Maybaum started to work for his uncle, 
founder of the business, at the age of 12. 

Carrying a side of beef, Henry Zax, 
62, veteran driver for Swift & Com- 
pany, was killed recently when he 
stepped through an unguarded trapdoor 
and fell down ten steps while making 
a delivery at a retail market. The fall 
resulted in a fractured skull. 


Alfred Schaenzer, a partner in the 
State Packing Co., West Allis, Wis., 
has been inducted into the U. S. Army. 

C. W. Becker, insulation and hair de- 
partment, and Allen McKenzie, engi- 
neering department, Wilson & Co., Chi- 
cago, were visitors to New York during 
the past week. 

George A. Morrell, treasurer, John 
Morrell & Co., Ottumwa, visited at the 
New York plant of the company recent- 
ly while in the East. Later he left for 
Montreal, Canada. 


Albert M. Moran, 48, vice president 
and general manager of the W. H. Reed 
Provision Co., Cleveland, died on Octo- 
ber 18 in Lutheran hospital a short 
time after contracting pneumonia. Mr. 
Moran had been associated with the 
firm for the past 18 years. 


Edward Janssen, president, National 
Association of Retail Meat Dealers, and 
John A. Kotal, secretary, recently sent 
& Special telegram to members urging 


full cooperation with a WPB request 


BULL PROVES PROWESS AS BOND SALESMAN 


At an official welcome rally auction to Royal Rothes, $13,000 supreme champion Short- 

horn bull from Perth, Scotland, at U. S. Yards, Chicago, recently, war bonds totaling 

$38,475 were sold. With the bull in the photo is Dick Dodington, British stockman who 

accompanied the animal to this country. They came over on the Empire Bittern, which 

left Glasgow, Scotland, about August 17 in a convoy of approximately 40 ships. The 
sale was sponsored by the American Shorthorn Breeders’ Association. 





that fat collections “be increased imme- 
diately to maximum amount possible.” 

Following attendance at the annual 
convention of the American Meat Insti- 
tute at Chicago, Con Yeager, Con 
Yeager Sales Corp., Pittsburgh, Pa., 
headed south en route to Tampa, Fla. 
Con plans to return te Pittsburgh be- 
fore Thanksgiving. 

Wisconsin Meat Products, Inc., Mil- 
waukee, recently reported 100 per cent 
employe participation in the 10 per cent 
club to purchase war bonds on the pay- 
roll allotment plan. 


James W. Sartwelle, president of the 
Port City Packing Co., Houston, has 
been re-elected president of the Houston 
Fat Stock Show and Livestock Exposi- 
tion. The coming show will be held 
February 5 to 12, 1943. “The U. S. 
government has put the packinghouse 
industry on the same basis with manu- 
facturers of planes and ammunition,” 
declared Mr. Sartwelle, “and the indus- 
try will get the same priorities in labor 
and materials.” 

William D. Budge, Chicago, 50-year 
veteran with Armour and Company, on 
October 13 became the recipient of a 
gold watch engraved to record his long 
service with the company, where he has 
charge of the mimeograph department. 
The presentation was made by J. A. 
Brown, general office manager. 

Alphonse J. de Tourville, 81, for many 
years affiliated: with the Carstens Pack- 
ing Co., Seattle, in a sales capacity, died 
recently following a heart attack in 
Gooding, Idaho. In recent years he had 
spent considerable time on his ranch at 
Bliss, Idaho. 


A. L. Jewell, branch house operating 
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department, Swift & Company, Chi- 
cago, and C. T. Richardson, construc- 
tion department, Swift & Company, 
Boston, spent several days in New 
York during the past week. 


The interior of the main building of 
the old Morris Packing Co. plant at 
Kansas City, Kan., was destroyed by 
fire on October 8. Peter Bono, a partner 
in the firm, estimated the loss at $75,000 
on the contents and said that the build- 
ing, when purchased four years ago, 
was valued at $100,000. The structure 
was filled with stored machinery, elec- 
trical supplies, steel beams, iron and 
about 30 tons of cork. 

An industrial scrap total for other 
plants to shoot at was announced on 
October 16 by officials of Swift & Com- 
pany’s Kearny, N. J., plant, where more 
than 67 tons of scrap have been 
amassed. The total is expected to reach 
75 tons by the end of the month. 


After 42 years in the meat packing 
business, William S. Thompson, Ottum- 
wa, Ia., manager of branch houses for 
John Morrell & Co., retired on Oceteber-— 
1. He was presented a gold watch com- 
memorating his 26 years of service for 
the company, with T. Henry Foster, 
president, making the official presenta- 
tion. His earlier career included service 
with the Hammond Packing Co., Ham- 
mond, Ind., and the National Pkg. Co. 


Possibility of more drastic future 
curbs in the use of trucks for transpor- 
tation of all kinds was hinted on Octo- 
ber 9 by E. M. Brady of ODT’s division 
of motor transport, in an address be- 
fore the annual convention of the In- 
ternational Association of Milk Control 
Agencies in Richmond, Va. 
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Recent WPB and OPA Orders 
Affecting the Meat Industry 








PRICES.—Last week Price Adminis- 
trator Leon Henderson announced cre- 
ation of the food price division in the 

’ Office of Price Administration and 
named A. C. Hoffman as its director. 
The new division is charged with formu- 
lation and administration of food price 
regulations and will conduct price re- 
search, maintain contact with industries 
involved, and will process petitions for 
amendment, applications for adjust- 
ments and protests. The division will 
have six branches: an economic analysis 
branch, an administrative services 
branch and four commodity branches, 
including one for meats, fish, fats and 
oils. Charles M. Elkinton will be head 
of the meats, fish, fats and oils branch. 


TRUCKS.—After November 15, any- 
one who leases a commercial motor 
vehicle from another person for a period 
of seven or more consecutive days must 
obtain a certificate of war necessity to 
operate the leased vehicle, the Office of 
Defense Transportation announced re- 
cently. 


CONTAINERS.—Warning that criti- 
cal materials for the manufacture of 
containers are becoming increasingly 
scarce, the containers branch of WPB is 
urging concentration of research on de- 


velopment of usable substitutes. The 
proportion of containers still made of 
critical materials is considerably in ex- 
cess of what it should be in light of 
military demands for those materials. 
Packers now using containers made of 
critical materials should not rely on a 
continued supply of such containers, the 
branch stated. 


CONVEYORS.—Under General Lim- 
itation Order L-193, WPB has restricted 
the purchase of conveying machinery, 
mechanical power transmission equip- 
ment, gearing and speed reducers in 
the amount of $5,000 or more, or any 
purchases of a planned group which 
aggregate $5,000 or more in amount, 
to orders authorized by the Director 
General of Operations. Henceforth no 
engineering services shall be rendered, 
orders accepted or manufacture of equip- 
ment begun on “restricted” orders of 
$5,000 or more without permission of 
the Director General of Operations. Re- 
strictions of L-193 do not apply to equip- 
ment being manufactured on orders ac- 
cepted prior to August 1. 

SHEEP AND LAMB CASINGS.— 
The WPB is sending a questionnaire to 
importers of sheep and lamb casings 
asking details of their imports during 


the years 1937 to 1941, inclusive. Ip. 
formation obtained will be used to allo- 
cate imports of such casings equitably 
among importers of these casings, esti- 
mated to number about 100 firms. It is 
planned to allocate the casings on the 
basis of each importer’s average im- 
ports during the five-year period. The 
armed forces and lend-lease are taking 
approximately 90 per cent of total do- 
mestic production of the casings for 
manufacture of surgical sutures. Nor- 
mally, the casings are used in produc- 
tion of sausage and frankfurters, and in 
the manufacture of music strings. 


RENDERERS' GROUP MEETS 
AT OMAHA 


Members of the seventh regional area 
of the Association of American Produc- 
ers of Domestic Inedible Fats assembled 
at the Hotel Paxton, Omaha, Neb., on 
October 23 for the annual meeting of 
the group. D. M. Pfeiffer, Akron Soap 
Co., Akron, Ohio, president of the na- 
tional organization, presided. 

Among principal topics on the pro- 
gram were gasoline and tire rationing, 
the government’s program of steel con- 
tainer conservation, mileage regulations 
and other developments affecting rend- 
erers’ operations. Government officials 
were scheduled to shed light on reg- 
ulatory questions. The meeting closed 
on the evening of October 23 with the 
usual banquet and entertainment. 
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ECIAL SIZES 
AVAILABLE 
IN BOTH 36” AND 40” WIDTHS 
Send Today For Samples And 
Prices! 


SP’ 


Maple Syrup 

oney 
Cocoa and Chocolate 
Spices 


Pepper 
Cassia and Cinnamon 
Cloves 





How to analyze foods 


How to interpret your findings 





pusuisH#ep FOOD ANALYSIS 


By A. G. Woodman 


COVERS LATEST METHODS 


Mass. Institute of Technology 
4th ed., 607 pp., illus., $4.00 


This book gives a well-balanced training in methods 
of food analysis for the detection of adulteration. 
Typical foods illustrate methods of attack and analy- 
sis. Bearing out the author's belief that exercise of 
judgment and training of sense of discrimination are 
the principal benefits to be gained from a critical 
balancing of data obtained in a food analysis, the 
book gives almost equal emphasis to interpretation 
of results as to processes. Much information added 
to this edition on alcoholic beverages, suga! 

for foods affected by admission of dextrose on a par 
with cane sugar, new permitted dyes, including 
oll-soluble colors, etc. 
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FLASHES ON SUPPLIERS 


BUILDICE CO.—John A. Heinzelman 
recently announced the organization of 
the Buildice Co., 4249 Elston ave., Chi- 
cago. The company 
handles a complete 
line of new and re- 
conditioned refrig- 
erating machinery, 
including condens- 
ers, compressors, 
piping, coils, 
valves, fittings, mo- 
tors, headers, etc. 
The organization, 
according to Mr. 
Heinzelman, has 
engineering facili- 
ties to take care of 
engineering prob- 
J. HEINZELMAN iems, as well as a 

construction de- 
partment to handle installation, repair- 
ing and maintenance of refrigeration 
equipment. Mr. Heinzelman, who heads 
the company, was affiliated with the 
Vilter Mfg. Co. for about 15 years. 


BUTLER PAPER PRODUCTS CO.— 
Having turned over its two plants for 
conversion to munitions manufacture, 
the Butler company has moved to new 
quarters on Wall st., Toledo, O., accord- 
ing to F. Norman Hartmann, vice presi- 
dent. At the new location, Butler opera- 
tions are housed under one roof; the 
company is prepared to manufacture 
cartons for packaging war items as wel! 


as a complete line of paraffined cartons 
for the food industry. 





Amend Restriction Order 


(Continued from page 7.) 
made the deliveries described therein. 


(c) Every slaughterer shall attach 
to a duplicate of each statement sent by 
him the return receipt for the original 
of such statement, and shall file all such 
duplicate statements with the Office of 
Price Administration together with the 
registration statement filed pursuant to 
section 1407.914. 


(d) No slaughterer, in computing his 
quota bases, shall include the conver- 
sion weight of any controlled meat de- 
livered to him by another slaughterer or 
non-quota slaughterer unless he shall 
have complied with the provisions of 
this section with respect to such de- 
livery. 

(e) Every slaughterer, in computing 
his quota bases, shall use as the conver- 
sion weight of controlled meat deliv- 
ered by him to other slaughterers dur- 
ing any base period as required in sec- 
tion 1407.906 (a) (5), the total con- 
version weight of controlled meat of 
each type delivered by him to other 
slaughterers as set forth in all state- 
ments sent to him pursuant to the pro- 
visions of this section. 

(f) Within 14 days after receipt of 
any statement from a slaughterer pur- 
suant to this section, a slaughterer or 


non-quota slaughterer may send to such 
slaughterer by registered mail, return 
receipt requested, a demand for a writ- 
ten statement correcting any inaccuracy 
claimed to exist therein. Unless such de- 
mand is sent within such period, the 
slaughterer receiving such statement 
shall be deemed to have delivered con- 
trolled meat as’ stated therein. If the 
slaughterer to whom a demand is sent 
complies with such demand, the slaugh- 
terer or non-quota slaughterer claiming 
such inaccuracy shall forward the writ- 
ten statement correcting it to the Of- 
fice of Price Administration, and shall 
adjust his quotas accordingly. If a 
slaughterer fails to comply with such 
demand for correction within ten days 
after his receipt thereof, the slaughterer 
or non-quota slaughterer who sent the 
demand may apply in writing to the 
Office of Price Administration for a 
determination of the facts concerning 
the contested delivery. Upon receipt of 
such application, the Office of Price Ad- 
ministration will notify all parties to 
such dispute of the manner in which 
evidence shall be submitted and the time 
allowed therefor. The Office of Price 
Administration will determine such dis- 
pute, and will notify the parties thereto 
of such determination and of any quota 
adjustments resulting therefrom. 


Section 1407.925 Effective dates of 
amendments. (b) Amendment No. 2 
(Sections 1407.910 (c) and 1407.914a) 
to Restriction Order No. 1 shall be ef- 
fective as of October 20, 1942. 
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“BOSS” JERKLESS HOG HOISTS 


lay an important part in the simplicity and successful operation of most of the 
og killing plants in the United States. 

These hoists lift the hogs from the shackling pen and deposit them onto the 
rail without a jerk or miss. An innovation when first introduced, this 
type of hoist is now firmly established as the proper means for conveying hogs 
to be slaughtered. 


Another “Boss” that gives Best O: Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


General Office: Blade & Helen Sts. off 5600 Vine, Cincinnati, Ohio 
Factory: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 


824 Exchange Ave., U. S. Yards, Chicago, lil. 











MAX SALZMAN, INC. 


I310 WEST 46th STREET @ 


PENTZ & ROBERTS, AGENTS o 
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Meat for Civilians 


(Continued from page 9.) 


the story of meat’s value, popularity 
and nutritive qualities throughout the 
country. 


During 1942 the program has been 
closely keyed to current problems, most 
of them connected with the war. In 
early months of the year great em- 
phasis was laid on the nutritive value 
and other desirable qualities of the 
thriftier, less-demanded cuts of meat. 
Thus the Institute turned public atten- 
tion, and told housewives how to use 
those cuts and products which would be 
readily available when wartime demand 
curtailed the supply of some of the 
more popular cuts. 


Realizing that an adequate and 
healthful diet for the army of civilian 
plane-builders, tank plant workers, and 
railroad men, as well as the nation’s 
other workers, women and children, was 
as important to the war effort as insur- 
ing good meat for soldiers and sailors, 
the Institute focussed much of its 1942 
summer advertising on meat as a “food 
for a fighting America.” 


One of the most popular ads, and one 
which appeared in poster form in thou- 
sands of locations, was “Eat the Right 
Foods,” a simple but effective guide to 
good nutrition in support of the feder- 
ally-sponsored national nutrition pro- 
gram. In another ad, consumers were 
shown an Army meal, including a big 
portion of meat, and told to take a tip 


on nutrition from Army meal planners. 


Increasing emphasis has been laid on 
meat’s nutritive value and on its vita- 
mins, proteins, minerals and other es- 
sential food elements. A number of the 
advertisements to run this fall will be 
lessons in applied nutrition—they will 
show the housewife how to plan nu- 
tritious meals, illustrating the various 
types of food which such meals should 
include, and point out there “is good 
nutrition in any cut of meat.” 


Shift Campaign Emphasis 


Although short supplies and ration- 
ing will have an effect on consumption 
directly opposite to that toward which 
the advertising campaign has been 
aimed, the Institute is already keying 
its campaign to meet the new condi- 
tions. The advertisement shown on page 
8 appeared in newspapers throughout 
the country recently. It seeks to pro- 
mote the government’s rationing plan 
and at the same time keep meat on the 
table, as well as to allay any hysterical 
thoughts in the minds of consumers. 

Meat packers and the Institute have 
also played an important part in the 
fat salvage campaign sponsored by 
the Bureau of Industrial Conservation, 
WPB. The successful Chicago trial 
drive to collect used cooking fats from 
housewives was initiated at the sugges- 
tion of Thomas E. Wilson, chairman of 
the board, Wilson & Co. Following the 
success of this local effort, the campaign 
was launched on a nationwide scale. 


The regional organization of the 
American Meat Institute, utilizing 
packer sales staffs, educated retailers 
on their part in the fat drive and dis- 
tributed the store material on the cam- 
paign to food dealers who serve as fat 
collection depots. In some instances 
packers have helped local salvage au- 
thorities arrange for the collection of 
fats and have even handled the recla- 
mation of some of the fats. 

Other “home front” activities of the 
Institute have included a campaign 
among packers to point out the neces- 
sity of insuring maximum glycerine 
yield for munitions by handling fats in 
a manner to keep acid content low; a 
survey of packinghouse facilities for the 
government and a study of the possi- 
bility of obtaining brush bristles from 
domestic hogs. 


URGE USE OF WATER CARRIERS 


Declaring that “everything possible 
must be done to prepare for the in- 
creased load which is coming upon the 
railroads,” Joseph B. Eastman, director 
of the Office of Defense Transportation, 
recently urged shippers and all govern- 
ment agencies to utilize water carriers 
where possible. 

In a circular to government agencies, 
Mr. Eastman said that the railroads 
are carrying a freight traffic load which 
is running about 30 per cent ahead of 
1941 as measured by ton-miles, 
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PAYMENT ON DELIVERY 


Straight or Mixed Cars or Less 


STEERS - COWS - BULLS -PORK - VEAL- MUTTON 


PROVISIONS AND SPECIALTIES 
WRITE - WIRE - PHONE 


JOHN FELSEN 


for 


366 W. 15th St., NEW YORK CITY, CHELSEA 3-7931-7932 











“Some people waste a 








whole evening trying to 








find a ‘nice,’ ‘cheap’ place 


PUT YOUR PROBLEMS UP TO 
OUR LABORATORY 


Yes, there are bigger laboratories; but none 
more compact... none better equipped and 
staffed to cope with your particular problems. 
This laboratory is maintained for your conven- 
ience. Many a packer’ s puzzling difficulty has 
been overcome in our laboratory—to the pack- 
er's immense relief and complete satisfaction. 

e invite you to — us. There is no cost, 


FOR A FRESH START 
no ieation. Write us! 


om HOTEL H. J. MAYER & er tok CO. 


6819.27 SOUTH ASHLAND AVENUE 7 CHICAGO rat 


to stay. Not me! I pick 

out a good hotel and my worries are over. 
Everything I need is right at my elbow.” 
J. D. Findlay, Raleigh, N. C. 


AMERICAN HOTEL ASSOCIATION 


NO!IS 
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Revised Maximum Price Regulation No. 148 
Dressed Hogs and Wholesale Pork Cuts 


THE FULL TEXT OF REVISED MAXIMUM PRICE REGULATION NO. 148, 
IN WHICH THE TITLE AND SECTIONS 1364.21 to 1364.35 OF THE ORIGINAL 
REGULATION ARE AMENDED, FOLLOWS: 


§1364.21 Prohibition against selling 
dressed hogs and wholesale pork cuts at 
prices above the maximum. On and after 
November 2, 1942, regardless of any 
contract, agreement, or other obliga- 
tion, no person shall sell or deliver 
dressed hogs or any wholesale pork cut, 
and no person in the course of trade or 
business shall buy or receive dressed 
hogs or any wholesale pork cut at a 
price higher than the maximum price 
permitted by Section 1364.22; and no 
person shall agree, offer, solicit or at- 
tempt to do any of the foregoing. The 
provisions of this section shall not be 
applicable to sales or deliveries of 
dressed hogs or wholesale pork cuts to 
a putchaser, if, prior to November 2, 
1942, such dressed hogs or wholesale 
pork cuts have been received by a car- 
rier, other than a carrier owned or con- 
trolled by the seller, for shipment to 
such purchaser. 


§1364.22 Maximum prices for dressed 
hogs and wholesale pork cuts. Maximum 
prices for dressed hogs and wholesale 
pork cuts shall be computed as provided 
in this section. 

BASE PRICE 


(a) The base price for each wholesale 
pork cut shall be the price specified in 
Schedule I of Appendix A (incorporated 
herein as Section 1364.85), minus the 
required deductions, if any, specified in 


Wary 


Schedule II of Appendix A (Section 
1364.35), plus the permitted additions, 
if any, specified in Schedule III of Ap- 
pendix A (Section 1364.35). 


MAXIMUM PRICES IN CENTRAL 
PRICE ZONE 

(b) Except as provided in paragraph 
(h) of this section, the maximum price 
for each wholesale pork cut delivered 
to the buyer within the Central Price 
Zone, or delivered outside the Central 
Price Zone by a local delivery begin- 
ning in the Central Price Zone, shall 
be the base price. 


MAXIMUM PRICES IN CHICAGO 
PRICE ZONE 
(c) Except as provided in paragraphs 
(b) and (h) of this section, the maxi- 
mum price for each wholesale pork cut 
delivered to the buyer in the Chicago 
Price Zone, or delivered to the buyer 
ottside the Chicago Price Zone and the 
Central Price Zone by a local delivery 
beginning in the Chicago Price Zone, 
shall be the base price plus $0.25 per 
cewt. 


MAXIMUM PRICES OUTSIDE CEN- 
TRAL PRICE ZONE AND CHICAGO 
PRICE ZONE 

(d) Except as provided in paragraphs 
(b), (c) and (h) of this section, the 
maximum price for each wholesale pork 
cut delivered to the buyer outside the 
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Central Price Zone and the Chicago 
Price Zone shall be the base price plus 
a transportation differential determined 
as follows: : 

(1) The seller shall ascertain the 
point at which local delivery begins, if 
local delivery is made, or the point of 
delivery if no local delivery is made. If 
no carload meat freight rates are estab- 
lished to such point, he shall ascertain 
the nearest point at which such freight 
rates are established. 


(2) If the point ascertained under 
sub-paragraph (d) (1). of this section 
is east of the Mississippi River or in 
New Orleans, Louisiana, but is not in 
Minnesota, Wisconsin, or in that part 
of Michigan lying between Lake Supe- 
rior and Lake Michigan or Lake Huron, 
the transportation differential for any 
fresh wholesale pork cut shall be 115 
percent of the lowest fresh meat car- 
load freight rate from Chicago, Illinois, 
to such point adjusted to the nearest 
$0.25 per cwt. and plus $0.25 per cwt., 
and the transportation differential for 
any cured or processed wholesale pork 
cut shall be 115 percent of the lowest 
packing house product carload freight 
rate (applicable to cooked, cured or pre- 
served meats and sausage) from Chi- 
cago, Illinois, to such point, adjusted to 
the nearest $0.25 per cwt. and plus 
$0.25 per cwt. (Caution: This transpor- 
tation differential is to be added to the 
base price, not to the maximum price 
in the Chicago Price Zone.) 

(3) If the point ascertained under 








Meat for Civilians 
(Continued from page 9.) 
the story of meat’s value, popularity 
and nutritive qualities throughout the 
country. 

During 1942 the program has been 
closely keyed to current problems, most 
of them connected with the war. In 
early months of the year great em- 
phasis was laid on the nutritive value 
and other desirable qualities of the 
thriftier, less-demanded cuts of meat. 
Thus the Institute turned public atten- 
tion, and told housewives how to use 
those cuts and products which would be 
readily available when wartime demand 
curtailed the supply of some of the 
more popular cuts. 

Realizing that an adequate and 
healthful diet for the army of civilian 
plane-builders, tank plant workers, and 
railrcad men, as well as the nation’s 
other workers, women and children, was 
as important to the war effort as insur- 
ing good meat for soldiers and sailors, 
the Institute focussed much of its 1942 
summer advertising on meat as a “food 
for a fighting America.” 

One of the most popular ads, and one 
which appeared in poster form in thou- 
sands of locations, was “Eat the Right 
Foods,” a simple but effective guide to 
good nutrition in support of the feder- 
ally-sponsored national nutrition pro- 
gram. In another ad, consumers were 
shown an Army meal, including a big 
portion of meat, and told to take a tip 


on nutrition from Army meal planners. 

Increasing emphasis has been laid on 
meat’s nutritive value and on its vita- 
mins, proteins, minerals and other es- 
sential food elements. A number of the 
advertisements to run this fall will be 
lessons in applied nutrition—they will 
show the housewife how to plan nu- 
tritious meals, illustrating the various 
types of food which such meals should 
include, and point out there “is good 
nutrition in any cut of meat.” 


Shift Campaign Emphasis 


Although short supplies and ration- 
ing will have an effect on consumpticn 
directly opposite to that toward which 
the advertising campaign has been 
aimed, the Institute is already keying 
its campaign to meet the new condi- 
tions. The advertisement shown on page 
8 appeared in newspapers throughout 
the country recently. It seeks to pro- 
mote the government’s rationing plan 
and at the same time keep meat on the 
table, as well as to allay any hysterical 
thoughts in the minds of consumers. 

Meat packers and the Institute have 
also played an important part in the 
fat salvage campaign sponsored by 
the Bureau of Industrial Conservation, 
WPB. The successful Chicago trial 
drive to collect used cooking fats from 
housewives was initiated at the sugges- 
tion of Thomas E. Wilson, chairman of 
the board, Wilson & Co. Following the 
success of this local effort, the campaign 
was launched on a nationwide scale. 


The regional organization of the 
American Meat Institute, utilizing 
packer sales staffs, educated retailers 
on their part in the fat drive and dis- 
tributed the store material on the cam- 
paign to food dealers who serve as fat 
collection depots. In some _ instances 
packers have helped local salvage au- 
thorities arrange for the collection of 
fats and have even handled the recla- 
mation of some of the fats. 

Other “home front” activities of the 
Institute have included a campaign 
among packers to point out the neces- 
sity of insuring maximum glycerine 
yield for munitions by handling fats in 
a manner to keep acid content low; a 
survey of packinghouse facilities for the 
government and a study of the possi- 
bility of obtaining brush bristles from 
domestic hogs. 


URGE USE OF WATER CARRIERS 


Declaring that “everything possible 
must be done to prepare for the in- 
creased load which is coming upon the 
railroads,” Joseph B. Eastman, director 
of the Office of Defense Transportation, 
recently urged shippers and all govern- 
ment agencies to utilize water carriers 
where possible. 

In a circular to government agencies, 
Mr. Eastman said that the railroads 
are carrying a freight traffic load which 
is running about 30 per cent ahead of 
1941 as measured by ton-miles. 





Why 


play 
blindman’s 


buff? | 
| 


“Some people waste a 


whole evening trying to 

find a ‘nice,’ ‘cheap’ place 

to stay. Not me! I pick 

out a good hotel and my worries are over. 
Everything I need is right at my elbow.” 
J. D. Findlay, Raleigh, N. C. 





PAYMENT ON DELIVERY 


Straight or Mixed Cars or Less 


STEERS - COWS - BULLS -PORK - VEAL- MUTTON 


————— PROVISIONS AND SPECIALTIES 
WRITE - WIRE - PHONE 


JOHN FELSEN 


366 W. 15th St, NEW YORK CITY, CHELSEA 3-7931-7932 


fox 














OUR LABORATORY 


Yes, there are bigger laboratories; but none 
more compact... none better equipped 


and 


staffed to cope with your particular problems. 
This laboratory is maintained for your conven- 
ience. Many a packer’s puzzling difficulty has 
been overcome in our laboratory—to the pack- 
er's immense relief and complete satisfaction. 
We invite you to consult us. There is no cost, 
no obligation. Write us! 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE e CHICAGO, ILLINOIS 


Conadion Soles Office: 159 Bay Street, Toronto Canadian Plant, Windsor, Ontorio 


AMERICAN HOTEL ASSOCIATION 


FOR A FRESH START 


STOP ATA HOTEL 
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Revised Maximum Price Regulation No. 148 
Dressed Hogs and Wholesale Pork Cuts 


THE FULL TEXT OF REVISED MAXIMUM PRICE REGULATION NO. 148, 
IN WHICH THE TITLE AND SECTIONS 1364.21 to 1364.35 OF THE ORIGINAL 
REGULATION ARE AMENDED, FOLLOWS: 


§1364.21 Prohibition against selling 
dressed hogs and wholesale pork cuts at 
prices above the maximum. On and after 
November 2, 1942, regardless of any 
contract, agreement, or other obliga- 
tion, no person shall sell or deliver 
dressed hogs or any wholesale pork cut, 
and no person in the course of trade or 
business shall buy or receive dressed 
hogs or any wholesale pork cut at a 
price higher than the maximum price 
permitted by Section 1364.22; and no 
person shall agree, offer, solicit or at- 
tempt to do any of the foregoing. The 
provisions of this section shall not be 
applicable to sales or deliveries of 
dressed hogs or wholesale pork cuts to 
a purchaser, if, prior to November 2, 
1942, such dressed hogs or wholesale 
pork cuts have been received by a car- 
rier, other than a carrier owned or con- 
trolled by the seller, for shipment to 
such purchaser. 


§1364.22 Maximum prices for dressed 
hogs and wholesale pork cuts. Maximum 
prices for dressed hogs and wholesale 
pork cuts shall be computed as provided 
in this section. 


BASE PRICE 


(a) The base price for each wholesale 
pork cut shall be the price specified in 
Schedule I of Appendix A (incorporated 
herein as Section 1364.35), minus the 
required deductions, if any, specified in 


Monr 
a, “ 


Schedule II of Appendix A (Section 
1364.35), plus the permitted additions, 
if any, specified in Schedule III of Ap- 
pendix A (Section 1364.35). 


MAXIMUM PRICES IN CENTRAL 
PRICE ZONE 

(b) Except as provided in paragraph 
(h) of this section, the maximum price 
for each wholesale pork cut delivered 
to the buyer within the Central Price 
Zone, or delivered outside the Central 
Price Zone by a local delivery begin- 
ning in the Central Price Zone, shall 
be the base price. 


MAXIMUM PRICES IN CHICAGO 
PRICE ZONE 

(c) Except as provided in paragraphs 
(b) and (h) of this section, the maxi- 
mum price for each wholesale pork cut 
delivered to the buyer in the Chicago 
Price Zone, or delivered to the buyer 
outside the Chicago Price Zone and the 
Central Price Zone by a local delivery 
beginning in the Chicago Price Zone, 
shall be the base price plus $0.25 per 
cwt. 


MAXIMUM PRICES OUTSIDE CEN- 
TRAL PRICE ZONE AND CHICAGO 
PRICE ZONE 

(d) Except as provided in paragraphs 
(b), (c) and (h) of this section, the 
maximum price for each wholesale pork 
cut delivered to the buyer outside the 
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Central Price Zone and the Chicago 
Price Zone shall be the base price plus 
a transportation differential determined 
as follows: 

(1) The seller shall ascertain the 
point at which local delivery begins, if 
local delivery is made, or the point of 
delivery if no local delivery is made. If 
no carload meat freight rates are estab- 
lished to such point, he shall ascertain 
the nearest point at which such freight 
rates are established. 


(2) If the point ascertained under 
sub-paragraph (d) (1) of this section 
is east of the Mississippi River or in 
New Orleans, Louisiana, but is not in 
Minnesota, Wisconsin, or in that part 
of Michigan lying between Lake Supe- 
rior and Lake Michigan or Lake Huron, 
the transportation differential for any 
fresh wholesale pork cut shall be 115 
percent of the lowest fresh meat car- 
load freight rate from Chicago, Illinois, 
to such point adjusted to the nearest 
$0.25 per cwt. and plus $0.25 per cwt., 
and the transportation differential for 
any cured or processed wholesale pork 
cut shall be 115 percent of the lowest 
packing house product carload freight 
rate (applicable to cooked, cured or pre- 
served meats and sausage) from Chi- 
cago, Illinois, to such point, adjusted to 
the nearest $0.25 per cwt. and plus 
$0.25 per ewt. (Caution: This transpor- 
tation differential is to be added to the 
base price, not to the maximum price 
in the Chicago Price Zone.) 


(3) If the point ascertained under 
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subparagraph (d) (1) of this section is 
in Missouri, Arkansas, Louisiana or in 
those portions of Texas, Oklahoma, or 
Kansas which lie east of the 99th Merid- 
ian, but not in New Orleans, Louisiana, 
the transportation differential for any 
fresh wholesale pork cut shall be 115 
percent of the lowest fresh meat car- 
load freight rate from Kansas City, 
Missouri, to such point, adjusted to the 
nearest $0.25 per cwt., and the trans- 
portation differential for any cured or 
processed wholesale pork cut shall be 
115 percent of the lowest packing house 
product carload freight rate (applicable 
to cooked, cured or preserved meats and 
sausage) from Kansas City, Missouri, 
to such point, adjusted to the nearest 
$0.25 per cwt. 

(4) If the point ascertained under 
sub-paragraph (d) (1) of this section 
lies in any other part of the United 
States than those areas referred to in 
sub-paragraphs (d) (2) and (d) (3) of 
this section, the seller shall ascertain 
the lowest of the packing house product 
earload freight rates (applicable to 
cooked, cured or preserved meats and 
sausage) to such point from Kansas 
City, Missouri, and South St. Paul, 
Minnesota. The transportation differen- 
tial for fresh, cured or processed whole- 
sale pork cuts shall be 115 percent of 
such lowest rate, adjusted to the near- 
est $0.25 per cwt. 


WHEN PRODUCTS ARE DELIV- 
ERED TO THE BUYER 
(e) Dressed hogs and wholesale pork 
cuts shall be deemed to be delivered to 
the buyer at the point where physical 


possession is taken by the buyer or his 
agent or where the dressed hogs or 
wholesale pork cuts, consigned to the 
buyer, are received by a common car- 
rier whose charges are paid by the 
buyer. 


MAXIMUM PRICES OF WHOLESALE 
PORK CUTS NOT LISTED IN 
APPENDIX A 

(f) Except as provided in paragraph 
(h) of this section, if the maximum 
price for any wholesale pork cut de- 
livered to the buyer cannot be deter- 
mined under the provisions of the fore- 
going paragraphs of this section, such 
maximum price shall be that of the 
nearest similar wholesale pork cut de- 
rived from the same primal cut or com- 
bination of primal cuts, making adjust- 
ment for the differences in the cost of 
producing such cuts. Each seller shall 
file with the Office of Price Adminis- 
tration, within 10 days of, computation, 
each maximum price computed under 
the provisions of this paragraph (f) to- 
gether with a sworn statement of the 
method of such computation and the 
comparative costs included therein, in- 
cluding costs of labor, materials and 
overhead, and shrinkage or gain in 
weight. Any maximum price so com- 
puted shall be subject to revision by 
the Price Administrator. 


MAXIMUM PRICES OF DRESSED 
HOGS 


(g) The maximum price for each 
dressed hog shall be determined in 
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the following manner: 


(1) Where the seller sold dressed 
hogs, during the 30-day period prior 
to March 9, 1942, upon the basis of a 
percentage of the live hog price (here- 
inafter called a “denominator”), the 
maximum price shall be the current live 
hog price multiplied by the average 
denominator used by the seller in sales 
during such period of dressed hogs of 
the same class upon the same specifica- 
tions to a similar purchaser. 

(2) Where the seller sold dressed 
hogs, during the 30 days period prior to 
March 9, 1942, but did not sell upon the 
denominator basis, the maximum price 
shall be the current live hog price mul- 
tiplied by the average denominator (de- 
termined as hereinafter provided) in 
such seller’s sales during such period of 
dressed hogs of the same class upon the 
same specifications to a similar pur- 
chaser. Such average denominator shall 
be determined by dividing the average 
price of all dressed hogs of the same 
class sold by the seller during such pe- 
riod upon the same specifications to a 
similar purchaser by the average price 
of the live hogs purchased for such 
dressing. 


(3) Where the seller did not sell 
dressed hogs during the 30-day period 
prior to March 9, 1942, the maximum 
price shall be the current live hog price 
multiplied by the average denominator 
(for dressed hogs of the same class sold 
during such period upon the same speci- 
fications to a similar purchaser) of 
the most closely competitive seller. 

(4) Where all dressed hogs which 
the seller sold during the 30-day period 
prior to March 9, 1942, were derived 
from hogs fed by the seller after pur- 
chase and before slaughter to such an 
extent as to increase their live weight 
by 4°: or more, the maximum price 
shall be determined as provided in sub- 
paragraph (g) (3) of this section. As 
to all dressed hogs derived from hogs 
so fed by the seller, the term “current 
live hog price” shall mean the top price 
quoted, on the day before the day of 
shipment of such dressed hogs, at the 
public market nearest to the place of 
slaughter for hogs of the same grade 
and weight, minus $0.10 per hundred- 
weight. 


MAXIMUM PRICES OF PRODUCTS 
SOLD FOR EXPORT AND CANNED 
PRODUCTS 


(h) (1) The maximum price at which 
a person may export any dressed hog 
or wholesale pork cut shall be deter- 
mined in accordance with the provi- 
sions of the Revised Maximum Export 
Price Regulation issued by the Office 
of Price Administration. 

(2) The maximum price for each 
brand and type of canned meat made 
entirely from pork shall be the highest 
price at which such brand or type of 
canned meat was listed in the price list 
or lists upon the basis of which the sell- 
er made sales and deliveries at the de- 
livery point during the period February 
16, 1942, to February 20, 1942, inclu- 
sive, plus 1%4c per pound: Provided, 
(i) That the seller must continue to al- 


low all the deductions or discounts from 
his price list or lists which were cus. 
tomary during the ninety-day period 
prior to March 9, 1942, and which were 
based on cost differentials arising from 
low transportation or packaging costs 
or any other saving in the cost of 
handling; and (ii) That the provisions 
of this subparagraph (h) (2) shall not 
apply to any sales of canned meats to 
the Federal Surplus Commodities Cor- 
poration or to any purchasing agency 
of the armed forces of the United 
States. 

$1364.23 Conditional agreements. No 
seller of dressed hogs or wholesale pork 
cuts shall enter into an agreement per- 
mitting the adjustment of the prices to 
prices which may be higher than the maxi- 
mum prices provided by Section 1364.22, 
in the event that this Revised Maximum 
Price Regulation No. 148 is amended or 
is determined by a court to be invalid 
or upon any other contingency: Pro- 
vided, That if a petition for amendment 
has been duly filed, and such petition 
requires extensive consideration, the 
Administrator may grant an exception 
from the provisions of this section per- 
mitting the making of contracts ad- 
justable upon the granting of the pe- 
tition for amendment. Requests for 
such an exception may be included in 
the aforesaid petition for amendment. 

§1364.24 Exempt sales and deliveries. 
The provisions of this Revised Maxi- 
mum Price Regulation No. 148 shall not 
apply 

(a) to sales at retail; 

(b) to deliveries made to any political 
subdivision or agency of any state or of 
the United States, other than the Fed- 
eral Surplus Commodities Corporation, 
under contracts entered into prior to 
November 2, 1942: Provided, That this 
exemption shall not be construed to per- 
mit the upward revision of any prices 
fixed in such contracts. 

(c) to deliveries to the Federal Sur- 
plus Commodities Corporation under 
contracts entered into prior to October 
17, 1942; or 

(d) to sales outside of the forty-eight 
states of the United States and the Dis- 
trict of Columbia. 


§1364.25 Less than maximum prices. 
Lower prices than those provided for in 
Section 1364.22 may be charged, de- 
manded, paid or offered. 


§1364.26 Evasion. The price limita- 
tions set forth in this Revised Maxi- 
mum Price Regulation No. 148 shall not 
be evaded, whether by direct or indirect 
methods, in connection with an offer, 
solicitation, agreement, sale, delivery, 
purchase, or receipt of, or relating to, 
dressed hogs or wholesale pork cuts, 
alone or in conjunction with any other 
commodity, or by way of any commis- 
sion, service, transportation, or other 
charge, or discount, premium or other 
privilege, or by tying-agreement or 
other trade understanding or by 50 
curing wholesale pork cuts as to in- 
crease their cured weight beyond 110% 
of green weight, or by the sale of 
wholesale pork cuts not referred to in 
Appendix A (Section 1364.35) and not 
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customarily sold by the same seller 
prior to March 23, 1942: Provided, That 
a payment by a buyer to a broker of 
not to exceed $0.125 per cwt. in excess 
of the maximum prices fixed by this 
Regulation for services rendered by the 
broker to the buyer in connection with 
a sale of wholesale pork cuts shall not 
be construed as an evasion of such 
price limitations if the broker has no 
business affiliation with the seller and if 
the total compensation received by the 
broker from both buyer and seller in 
connection with the sale does not ex- 
ceed $0.125 per cwt. 


§1364.27 Records and reports. (a) 
Every person making a sale of any 
dressed hogs or wholesale pork cuts 
on and after November 2, 1942, in the 
course of trade or business or otherwise 
dealing therein, shall make, and pre- 
serve for so long as the Emergency 
Price Control Act of 1942 remains in 
effect, complete and accurate records of 
each such sale, showing the date there- 
of, the name and address of the buyer 
and seller, the description, quantity and 
weight of all wholesale pork cuts sold, 
and the price charged or received there- 
for. 

(b) Persons subject to or affected by 
this Revised Maximum Price Regula- 
tion No. 148 shall submit to the Office 
of Price Administration at Washington, 
D. C.: 

(1) The reports of maximum prices 
required by Section 1364.22 (f), togeth- 
er with a sworn statement that the 
facts recited therein are true and cor- 
rect; 

(2) On or before November 15, 1942, 
sworn statements of the denominators 
in sales by them of dressed hogs, de- 
termined in accordance with the pro- 
visions of Section 1364.22 (g), including 
a statement of the specifications for 
dressing to which each denominator ap- 
plies and a statement of the classes of 
purchasers to which each denominator 
applies; and 

(3) Such other reports as the Office 
of Price Administration may from time 
to time require. 

§1364.28 Enforcement. (a) Persons 
violating any provisions of this Revised 
Maximum Price Regulation No. 148 are 
subject to the criminal penalties, civil 
enforcement actions, license suspension 
proceedings, and suits for treble dam- 
ages provided for by the Emergency 
Price Control Act of 1942. 

(b) Persons who have evidence of 
any violation of this Revised Maximum 
Price Regulation No. 148 or any price 
schedule, regulation, or order issued by 
the Office of Price Administration or 
of any acts or practices which consti- 
tute Such a violation are urged to com- 
municate with the nearest field or re- 
gional office of the Office of Price Ad- 
ministration or its principal office in 
Washington, D. C. 

$1364.29 Petitions for amendment. 
Any person seeking an amendment of 
any provision of this Revised Maxi- 
mum Price Regulation No. 148 may file 
a petition for amendment in accordance 
with the provisions of Procedural Regu- 


lation No. 1, issued by the Office of 
Price Administration. 


§1364.30 Licensing: Applicability of 
Supplementary. Order No. 14. The pro- 
visions of Supplementary Order No. 14 
(§1305.18), Licensing Sellers of Meat 
and Meat Products are applicable to 
every seller subject to this Revised 
Maximum Price Regulation No. 148 now 
or hereafter selling any dressed hog or 
wholesale pork cuts for which maxi- 
mum prices are established by said 
regulation. The term “seller” shall have 
the meaning given it by Supplementary 
Order No. 14. 

§1364.31 Applicability of General 
Maximum Price Regulation. The pro- 
visions of this Revised Maximum Price 
Regulation No. 148 supersede the pro- 
visions of the General Maximum Price 
Regulation with respect to sales and 
deliveries for which maximum prices 
are established by this regulation. 


§1364.32 Definitions. (a) When used 
in this Revised Maximum Price Regu- 
lation No. 148, the term: 


(1) “Person” means any individual, 
corporation, partnership, association or 
any other organized group of persons, 
or legal successor or representative of 
any of the foregoing, and includes the 
United States or any agency thereof, 
or any other government, or any of its 
political subdivisions, or any agency 
of any of the foregoing: Provided, That 
no punishment provided by this regula- 
tion shall apply to the United States or 
to any such government, political sub- 
division, or agency. 

(2) “Dressed hogs” includes dressed 
pigs. 

(3) “Wholesale pork cuts” means all 
cuts derived from the carcass of the hog 
or pig, dressed with head off and kidney 
and leaf fat out, including but not lim- 
ited to the following: 


(i) All cuts referred to in Appendix 
A (Section 1364.35); 

(ii) Cuts rough or trimmed, bone in 
or boneless, whole or sliced; 

(iii) Cuts fresh or frozen, cured, 
smoked, cooked, baked, barbecued, dried, 
canned, or ready-to-eat; 

(iv) Cuts loose, wrapped or packed. 
Fresh and frozen cuts shall not be con- 
sidered separate wholesale pork cuts. 
Each brand and type of canned meat 
made entirely from pork shall be con- 
sidered a separate wholesale pork cut. 
Sausage made entirely from pork but 
not canned shall not be considered a 
wholesale pork cut. 

(4) “Central Price Zone” means the 
area described as follows: the entire 
state of Iowa and those parts of Wis- 
consin, Minnesota, South Dakota, Ne- 
braska, Kansas, Missouri and Illinois 
which lie south of the 45th parallel, 
north of the 39th parallel, west of the 
9ist meridian and east of the 99th 
meridian, and including Minneapolis, 
Minnesota, and St. Paul, Minnesota. 

(5) “Chicago Price Zone” means the 
area described as follows: those parts 
of Wisconsin and Illinois which lie south 
of the 45th parallel and east of the 91st 
meridian and including St. Louis, Mis- 


The National Provisioner-—October 24, 1942 


souri and St. Louis County, Missouri. 


(6) “Sales at retail” means sales to 
the ultimate consumer: Provided, That 
no wholesaler, processor, packer, slaugh- 
terer, purchaser for resale, commercial 
user, or government agency, shall be 
deemed to be an ultimate consumer, ex- 
cept that a sale to a purveyor of meals, 
by a person regularly and generally en- 
gaged in selling at retail, made on usual 
retail terms, shall be regarded as a sale 
at retail. 

(7) “Local delivery” means delivery 
otherwise than by rail, commencing at 
the seller’s place of business, or, in the 
case of car routes, at the car route un- 
loading point, and continuing to the 
buyer’s store door, or other point of 
delivery, without interchange of ve- 
hicles. 

(8) “Similar,” when used in the 
phrase “similar purchaser,” refers to 
the type of purchaser to whom the same 
price customarily applied during the 
ninety-day period prior to march 9, 
1942. 


(9) “Carload” means: 


(i) A shipment by rail of fresh, 
frozen or cured meat cuts or carcasses 
to a single delivery point, of at least the 
minimum weight upon which the rail- 
road carload rate from the point of ship- 
ment to the delivery point, as evidenced 
by the tariffs of railroad carriers, is 
based: Provided, That where the trans- 
portation charge. for shipment of a 
lesser weight at the railroad carload 
rate would be lower than the transpor- 
tation charge for such a shipment at the 
railroad less-than-carload rate, such 
lesser weight shall be considered a car- 
load; 


(ii) A shipment by motor truck or 
trucks to a single delivery point of 15,- 
000 pounds or more of fresh, frozen 
and/or cured meat cuts and/or carcasses 
as a single bulk sale transaction; and 

(iii) Any single bulk sale transac- 
tion wherein the buyer takes delivery at 
the seller’s place of business of 15,000 
pounds or more of fresh, frozen and/or 
cured meat cuts and/or carcasses. 

(10) “Peddler truck sale” means a 
sale from a truck operated by a driver- 
salesman, where the first record of the 
transaction is made by the salesman 
concurrently with the delivery of the 
products sold. The term does not in- 
clude deliveries made pursuant to prior 
orders. 


(b) When used in this Revised Maxi- 
mum Price Regulation No. 148 the term: 


(1) “Ready to serve without further 
heating” refers to pork products which 
have been heated so that all parts of 
the pork muscle contained therein have 
reached a temperature of at least 140°F. 
by a method of heating and under con- 
ditions known to insure such result. 

(2) “Baked” refers to a pork prod- 
uct which (i) has been heated in an 
oven for sufficient time to cause the 
formation of a brown crust on the sur- 
face, the rendering out of the surface 
fat, the carmelization of sugar, if ap- 
plied, and the formation of all other 
characteristics of a baked product; 
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(ii) is ready to serve without further 
heating; and (iii) the lean meat of 
which weighs not in excess of 80% of 
its weight in the green state, or the 
moisture content of which is not in ex- 
cess of 3 times the weight of protein 
minus the weight of sodium chloride as 
chemically tested. 

(3) “Barbecued” refers to a product 
which (i) has been covered with a spiced 
sauce and cooked, either in a smoke- 
house or oven, sufficiently to assume the 
characteristics of cooked meat; (ii) is 
ready to serve without further heating; 
and (iii) the lean meat of which weighs 
not in excess of 80% of its weight in the 
green state or the moisture content of 
which is not in excess of 3 times the 
weight of protein minus the weight of 
sodium chloride as chemically tested. 


(4) “Cooked” refers to a pork prod- 
uct which (i) has been heated, other- 
wise than in the smokehouse or by bar- 
becuing or baking, for sufficient time to 
assume the characteristics of a cooked 
product; (ii) is ready to serve without 
further heating; and (iii) the lean meat 
of which weighs not in excess of 85% of 
its weight in the green state, or the 
moisture content of which is not in ex- 
cess of 3.2 times the weight of protein 
minus the weight of sodium chloride as 
chemically tested. 


(5) “Ready-to-eat” refers to a pork 
product which (i) has been heated in 
the smokehouse for sufficient time to as- 
sume the characteristics of a cooked 
product; (ii) is ready to serve without 
further heating, and (iii) the lean meat 
of which weighs not in excess of 90% of 
its weight in the green state, or the 
moisture content of which is not in ex- 
cess of 3.4 times the weight of protein 
minus the weight of sodium chloride as 
chemically tested. 

(6) “Chemically tested” means tested 
by the methods described in Official and 
Tentative Methods of Analysis of the 
Association of Official Agricultural 
Chemists, 5th Edition, published in 
1940: 


CH. Para. 
Salt (Sodium Chloride) .X XVIII, 2 
Moisture 
BED cothin dt cunckieeare 6.25 x wt. of 
total nitrogen, 
XXVIII, 8 


(7) “Dried” refers to a product from 
which moisture has been evaporated by 
an artificial drying process: The lean 


meat of Virginia Hams, Proscuitto 
Hams, Virginia Shoulders and Capicolli 
Butts shall have a total moisture con- 
tent not in excess of 65 percent of such 
moisture in the green state or not in 
excess of 2.5 times the weight of pro- 
tein minus the weight of sodium chloride 
as chemically tested. The lean meat of 
Virginia Sides, Virginia Bacon and Vir- 
ginia Jowls shall weigh not in excess of 
90 percent of its weight in the green 
state, or its moisture content shall not 
be in excess of 3.4 times the weight of 
protein minus the weight of sodium 
chloride as chemically tested. 

(8) “Smoked” refers to a product 
which has been smoked by the actual 
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burning of hard wood or hardwood 
sawdust in such manner as (i) to im- 
part a smoked flavor to the meat, and 
(ii) to cause the finished weight to be 
no more than the green weight and to 
cause the following smoking and hang- 
ing shrinks from the weights at the be- 
ginning of the smoking process: 


Wholesale 
Pork Cut 


Regular and skinned ham 

Picnic and shoulder 

Boston butt 

Boneless butt (Cottage butt) 

Belly (dry cured, semi-dry cured or 
sweet-pickle cured) 

Brisket 

Pork loin 

Dry salt belly 

Dry salt fat back 

Jowl and plate 

Spareribs 

Hock, knuckle, and tail 

COUN HSIN GIB. occ cic ccccecee 1% 


Minimum Smoking and 
Hanging Shrink 


(9) “Boneless” refers to a product 
from which all of the bone has been 
removed. 

(10) “Fatted” refers to a product 
from which the fat has been removed 
to within 4 inch of the lean. 

(c) When used in this Revised Maxi- 
mum Price Regulation No. 148 the fol- 
lowing names of wholesale pork cuts 
refer to cuts meeting the following mini- 
mum specifications: 


(1) “Grade A sliced bacon” includes 
bacon sliced from dry sugar-cured or 
semi-dry sugar cured fancy-trimmed 
square-cut seedless whole bellies, from 
which the rind has been removed, in 
whole slices not over 9% inches in 
length and not over 2% inches or less 
than % of an inch in width, containing 
no more than two part slices to the 
package. 

(2) “Grade B sliced bacon” includes 
bacon sliced from dry sugar-cured, semi- 
dry sugar-cured or sweet pickle sugar- 
cured whole bellies, from which the rind 
has been removed, in whole slices not 
over 11 inches in length and not over 3 
inches or less than % of an inch in 
width, containing no more than two 
part slices to the package. 

(3) “Grade C sliced bacon” includes 
all bacon sliced from oily bacon bellies, 
and all other bacon sliced from bellies 
which will not qualify as Grade A or 
Grade B sliced bacon, exclusive of ends 
and broken pieces. 

(4) “Regular ham” includes hams cut 
off from the hog carcass not less than 
2% inches from the exposed end of the 
aitch bone, properly faced, with the 
shank cut off at or above the hock joint, 
with loose and gut fat removed from the 
face and pelvic cavity, with the cushion 
side well rounded and no excessive flank. 

(5) “Skinned ham” includes hams cut 
as regular hams but with the skin re- 
moved to leave a collar covering not 
more than 40% of the length of the 
ham, with the fat beveled back at least 
3 inches from the lean meat at the butt, 
neatly rounded and beveled on flank and 
cushion, with not over 1%4 inches of fat 
left on any portion of the ham from 


which the skin has been removed, 

(6) “Regular or skinned ham, short 
shank” includes regular or skinned hams 
from which the shank has been cut off 
2% inches shorter than in the regular 
or skinned ham. 

(7) “Regular or skinned ham, shank- 
less” includes regular or skinned hams 
from which the shank has been cut off 
at least 3 inches above the stifle joint 
to remove the entire shank. 

(8) “Regular picnic” includes picnics 
cut from shoulders not less than one 
rib wide in such manner as to leave not 
less than 1 inch or more than 214 inches 
of blade bone in the picnic, closely 
trimmed, properly faced, with the rib 
and breast flap removed, well rounded 
and with the fat properly beveled on the 
butt end. 

(9) “Regular picnic, short shank” jn- 
cludes regular picnics from which the 
shank has been cut off 2 inches from the 
arm pit and parallel to the knee joint. 

(10) “Regular picnic, shankless” in- 
cludes regular picnics from which the 
shank has been cut off close to the breast 
and parallel to the knee joint. 


(11) “Regular picnic, half skinned” 
includes regular picnics from which the 
skin has been removed to leave a collar 
covering not more than 50% of the 
length of the picnic. 

(12) “Rough shoulder” means an tin- 
trimmed shoulder with, foot and jowl 
cut off and neck bone left in. 

(13) “Regular shoulder” includes 
shoulders cut not less than one rib wide, 
with the breast flap taken off and the 
neck removed close to the body of the 
shoulder, and with the foot cut off at 
the knee joint. 

(i4) “Skinned shoulders” includes 
shoulders cut as regular shoulders, but 
with skin taken off within 4 inches of 
the base of the shank, neatly beveled on 
the edges, and with not over % inch of 
fat left on any portion of the shoulder 
from which the skin has been removed. 


(15) “Regular or skinned shoulder, 
short shank” includes regular or skinned 
shoulders from which the shank has 
been cut off 2 inches from the arm pit 
and parallel to the knee joint. 

(16) “Regular or skinned shoulder, 
shankless” includes regular or skinned 
shoulders from which the shank has 
been cut off close to the breast and par- 
allel to the knee joint. 

(17) “Blade butt or blade bone” in- 
cludes blade bones and lean meat taken 
from a regular plate in converting it to 
a clear plate. 

(18) “Boston butt” includes butts the 
surplus fat of which has been removed 
to within % inch of the lean meat on all 
portions of the butt and which are 
neatly beveled on the edges. 

(19) “Boneless butt, cellar trim” in- 
cludes boneless butts from which the lip 
has been- removed and which are 
trimmed smooth on all edges. 

(20) “Regular pork loins” includes 
loins from which all excess fat over the 
tenderloin has been removed and the fat 
on the back of which does not exceed 
approximately % inch in thickness. 
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(21) “Regular pork loins, bladeless” 
includes regular pork loins from which 
the whole shoulder blade bone has been 
removed. 

(22) “Regular pork loins, short cut” 
includes regular pork loins from which 
the shoulder end has been removed be- 
hind the blade bone and from which the 
loin end has been removed at the begin- 
ning of the cartilage. 

(23) “Boneless pork loins or Cana- 
dian backs” includes pork loins from 
which all bones and surplus fat have 
been removed. 

(24) “Fat back pork” includes pork 
derived from the fat back of well fin- 
ished hogs and cut into pieces about 6 
inches square. 

(25) “Bean pork” includes jowl butts, 
neatly trimmed on the face and squared 
on the edges. 

(26) “Clear plate pork” includes 
clear plates, free of bone, reasonably 
free of lean, and squared on the neck 
side. 

(27) “Regular pork trimmings” in- 
cludes trimmings having not in excess 
of 50% trimmable fat. 

(28) “Special lean pork trimmings” 
includes pork trimmings having not in 
excess of 15 per cent trimmable fat. 


(29) “Extra lean pork trimmings” 
includes trimmings having not in excess 
of 5 per cent trimmable fat. 


(30) “Blade meat” includes meat re- 
moved from blade bones and having not 
in excess of 5 per cent trimmable fat. 


(31) “Virginia cured” includes prod- 
ucts dry salt cured, washed, peppered 
and hung from 10 to 30 days before 
smoking, smoked and hung until prod- 
uct is at least 5 months old. 


(32) “Bellies, square cut and seed- 
less” includes boneless bellies made 
from smooth barrows, gilts, or sows 
and trimmed square on all edges except 
that the flank may be cut on a bias of 
not to exceed 1 inch, and if derived from 
gilts or sows, cut down until seed is 
removed, except for slight traces of 
firm white or pink seed. This term does 
not include bellies of 12 pounds and un- 
der which are less than % of an inch 
in thickness, bellies of 12 pounds and 
up which are less than % of an inch in 
thickness, nor bellies damaged by scrib- 
ing or cut extremely long and narrow, 
or extremely wide and short, or 1% 
inches beyond the scribe mark, which 
bellies shall be deemed substandard. 


(33) “Bellies, fancy trimmed” in- 
cludes boneless bellies of high quality 
free from skin cuts, hair roots, rough 
skin and bruises, which meet all re- 
quirements for square-cut and seedless 
bellies except that all traces of seed 
must be removed, and the cartilage 
must be removed from the brisket end 
and they must be practically free of 
buttons, 

(34) “Bellies, fancy trimmed with 
brisket off” includes all fancy trimmed 
bellies from which the brisket has been 
cut off behind the shoulder crease. 

(35) “Clear bellies, dry salt trim,” 


includes bellies reasonably square-cut 


without excessive boot-jack and bone- 
less. 

(36) “Rib bellies, dry salt trim,” in- 
cludes bellies cut, like clear bellies, dry 
salt trim, but with the spareribs left in. 

(37) “Clear bellies, dry salt square 
cut trim” includes boneless bellies with 
the boot-jack removed and squarely 
trimmed on all sides. 


§1364.33 Revocation of orders issued 
under Maximum Price Regulation No. 
148. Orders numbered 1 and 3 to 28, 
both inclusive, under Maximum Price 
Regulation No. 148 are hereby revoked. 


§1364.34 Effective date. Revised Max- 
imum Price Regulation No. 148 (1364.21 
to 1364.35, inclusive) shall become effec- 
tive November 2, 1942. 
































SECTION 1364.35 APPENDIX A 
Schedule I 
Base Prices of Wholesale Pork Cuts 
All prices are per hundred weight loose basis except where indicated otherwise, 
and do not include Boxing, Transportation, Delivery, etc. | 
a. Pork Cuts: Green or Frozen, Cured, Smoked and Ready-to-Eat. | 
ITEM Green or Frozen Cured Smoked Ready-to-Eat 
Weight Price Weight Price Weight Price Weight Price 
Younds Dollars Pounds Dollars Pounds Dollars Pounds Dollars 
Wrapped Wrapped | 
1. Hams—Regular 
Bone in under 14 25.50 under 14 25. under 14 29.75 under 12 32.75 
14-18 24.75 14-18 2 14-18 29.00 12-16 32.00 
over 18 23.7! over 18 over 18 28.00 over 16 31.00 
2. Hams—Skinned | 
Bone in under 14 27.50 under 14 27.50 under 14 32.00 under 12 35.25 
14-18 26.75 14-18 26.75 14-18 31.25 12-16 34.50 
over 18 25.75 over 18 25.75 over 18 30.25 over 16 33.50 
3. Hams—Regular 
Soneless under 14 28.75 under 14 28.75 under 12 33.50 under 12 36.75 
14-18 28.00 14-18 28.00 12-16 32.75 12-14 36.00 
over 18 27.00 over 18 27.00 over 16 31.75 over 14 35.00 
4. Hams—Skinned 
Boneless under 14 31.25 under 14 31.25 under 12 36.25 under 12 39.75 
14-18 30.50 14-18 30.50 12-16 35.50 12-14 39.00 
over 18 29.50 over 18 29.50 over 16 34.50 over 14 38.00 
5. Hams—Regular 
Boneless and Fatted under 10 34.00 under 10 34.00 under 10 40.00 under 8 43.50 
10-14 33.00 10-14 33.00 10-12 39.00 8-12 42.50 
over 14 31.50 over 14 31.50 over 12 37.50 over 12 41.00 
6. Hams—Skinless 
Boneless and Fatted under 10 ¢ under 10 36 under 10 43.00 under 8 47.00 
10-14 10-14 35.7% 10-12 42.00 8-12 46.00 
over 14 3 over 14 over 12 40.50 over 12 44.50 
7. Boston Butts 
4-8 28.25 4-8 28.75 4-8 33.75 4-7 37.00 
over 8 27.25 over 8 27.75 over 8 32.75 over 7 36.00 
8. Bellies 
Square cut and seedless under 8 20.00 under 8 21.00 under 8 25.50 
8-12 19.50 8-12 20.50 8-12 25.00 
12-16 18.00 12-16 19.00 12-14 23.50 
16-20 17.50 16-20 18.50 14-18 23.00 
9. Bellies 
Square cut and Seedless, 
derine under 8 under 8 under 8 28.50 
8-12 8-12 8-10 28.00 
12-16 20.25 12-16 2 10-14 25.25 
16-20 19.75 16-20 14-16 24.50 
10. Loins—Regular 
under 12 26.25 under 12 26.75 under 10 31.5 
12-16 24.75 12-16 25.25 10-14 30.00 
over 16 23.75 over 16 24.50 over 14 29.00 
Schedule I 
Smoked Ready-to-Eat 
ITEM Green or Frozen Cured Wrapped weet 
Dollars Dollars Dollars Dollars 
11. Picnics 
RE OA: ncdessetessccviesscusnusdvoun 23.25 23.25 27.50 30.50 
BOBOIEED cccecscccccsccccscoccsevescecneee 27.00 31.75 35.00 
Boneless and Fatted.............+0+6. 32.00 32.00 38.25 41.75 
12. Shoulders—Skinned 
MORO OD ccceccccccccccescccoccscvcces 25.25 25.25 29.50 
Boneless ...ccccccccccccccccccccsesescaesO0 29.00 33.75 | 
Boneless and Fatted.............+.0+++ 32.25 32.25 38.50 
13. Shoulders—Regular ...............+.00- 23.25 23.25 27.50 
14. Shoulders—rough 
Week Bome 1. ...cccccccccccccccsccces 22.50 22.50 26.75 
15. Shoulders—rough 
Meek Beme O0b..cccoccccsccccccccccsecs 23.00 23.00 27.25 
16. Butts—Boneless C. T.........0-.eeeeeee 33.25 33.75 42.50 46.50 
17. Loins—Boneless or Canadian Bacon..... 37.25 37.75 45.50 49.75 
18. Sliced Canadian Bacon..............+++ 61.00 
WD. TED nocd cvcsesnsdcecsesesssccvces 14.00 15.00 19.50 
20. Sliced Bacon—derined 
Standard Grade A.......sscceceseeenes 33.50 
Standard Grade B........+-0-sseeeeees 29.75 
Standard Grade C.......0.-0-seeeeeee- 28.25 
Sliced Jowl Butts............ceeeeeees 20.75 
Sliced Regular Plates.............++. 20.25 
Bacon End Slices. .......0-seeeeeeeeeee 18.00 





(Schedule I b, c, d and e and Schedule II and III, will be found 


on following pages.) 
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. Fat Backs, under 12 Ibs.... 


. Fat Back Ends or Squares. 
3. Bellies—Dry Salt 


SECTION 1364.35 APPENDIX A 
Schedule I, Continued 


b. Pork Cuts: Green or Frozen, Cured, 
Green or Frozen 


ollars 


Smoked and Barbecued. 


Cured Smoked 

Dollars Dollars 
14.50 
15.00 
15.50 
13.50 
18.75 


12-16 lbs. 
over 16 lbs. 


. Plates and Jowls 


5. Spare Ribs 


Clear Plates 13.25 
Regular l’lates . ‘ wae 12.2% A 15.2% 
Jowl Butts ... cas er A , 14. 
Square Jowl Butts 12.75 3.75 


Packed in 
Tierces 
Light, under 3 Ibs...... 
Medium, 3-5 
Heavy, over 5 
Barbecue, brisket 
Loin Ribs 


bs 
bone off.... . . 27.25 
-19.00 25.50 


c. Pork Cuts: Cooked, Baked, Smoked, Barbecued and Dried (Wrapped) 


Cooked Cooked & Smoked 
Weight Price Weight Price 
Pounds Dollars Pounds Dollars 


ITEM 


. Hams—Regular 


Boneless and Fatted.. .-under 8 
8-10 


over 10 


46.25 under 8 
44.50 8-10 


42.25 over 10 


2. Hams—Skinless 


. Picnics 
. Shoulders—Skinned 


. Hams—Regular . 


. Hams—Skinned 


. Picnics 
. Shoulders—Skinned 


Boneless and Fatted 49.75 under 8 
48.00 8-10 
over 10 45.50 over 10 
all weights 42.00 all wts. 43.2 
..all weights 42.75 
Cooked—Bone in 
Weight Price 
Pounds Dollars 
under 12 
12-16 
over 16 
-under 12 
-16 


under 8 
8-10 


all weights 
all weights 


. Dried Products 


DWAIDm coho 


ee 
oo 


AQT Who 


Virginia Hams 
Prosciutto Hams 
Virginia Sides 
Virginia Bacon 
Virginia Jowls 
Virginia Shoulders 
Capicolli Butts 


. Pork Sausage Material and Miscellaneous Pork Cuts. 


Fresh or Frozen 
Dollars 


Cured 
Dollars 
Sausage Material 

Regular Trimmings .. 

Neck Bone Trimmings.... 

Special Lean Trimmings 

Extra Lean Trimmings 

Blade Meat 

Skinned Neck Fat 

Skin-on Neck Fat. 

Skinned Back Fat.. 


Skinned —— oveves 
8. P. Ham Fat. 
Miscellaneous 

Hocks 

Knuckles 

Feet 


Neck Bones 
No. 1 Skins—strips 


ote oNhe 
ane 


Gelatin Skins .. 

Blade Butts (Blade nme 
Back Bones 

Semi-Boneless Loins, 
Semi-Boneless Loins, 8-10 Ibs.. 
Semi-Boneless Loins, 10-12 
Pork Tenderloins—Pails 10 lbs 
Pork ‘Tenderloins—Tips 

Loin Ends ... 


e. Pork Cuts Packed in Wood Containers. 

% Barrel \% Barrel 

25 Pounds 50 Pounds 
Dollars Dollars 


% Barrel 
100 Pounds 
Dollars 


Kit 
Net Weights 13 lbs. 
Dollars 


Fat Back Pork 
30-40 pieces 
40-50 pieces 
50-60 pieces 
60-70 pieces 
70-80 pieces 2 
De SONOS DEP Bebe cc cccccuvsccscevcces 2.2 
100-125 pieces per Bbl 
Plate Pork 
25-35 pieces per Bbl 
35-44 pieces per Bbl 
EE BE vc cncd bens vcoscsccosesoccesves 3.15 
Vinegar Pickled Pork Feet, cooked bone in 
Tierces (300 pounds), each 
ED CD POND, GEMeccccccccccccvescveccocess 24. 50 
Barrels (75 pounds), each 
Barrels (35 pounds), each 
Barrels (17 pounds), each. 
Kits (13 pounds), each 


3.95 
3.80 
3.70 
3.60 


14.75 


* Packed in Tierces. 
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under 8 51.2 
8-10 
over 10 


under 8 
8-10 

over 10 
all wts. 
all wts. 


Cooked—Boneless 
Weight 
Pounds 


under 12 
2-14 

over 14 
under 12 
12-14 

over 14 

all weights 
all weights 


Barbecued 
Dollars 


Baked and Barbecued 
Weight 
Pounds Dollars 


Price 


925 
49.25 
46.75 


55. 
53. 
50.25 
47.25 
46.75 


Price 
Dollars 
36.75 
36.00 
35.00 
39.75 
39.00 
38.00 
35.00 
37.00 


Smoked 
Dollars 


Barrel 
200 Pounds 
Dollars 





Products for War 


f. CANNED PORK 


Procuren 


ITEMS 


1ent 


Agencies pre. 


pared according to United States Government Bpe- 
cifications. 


1, 


Spiced Luncheon Meat 
12-0z. cans, per cwt... 
2%4-lb. cans, per cwt. 
6-lb. cans, per cwt... 

Spiced Ham 
12-0z, cans, per cwt. 

2%%-lb. cans, per cwt.. 
6-lb. cans, per cwt... 

Pork Sausage 
144-lb. cans, per cwt.. 

Pork Sausage Links 
2-lb. cans, per ewt., S.C. 
2-lb. cans, per ewt., 

Pork Sausage Gepaliaies 
1%-lb. cans, per cwt... 

Corned Pork 
12-oz. cans, per cwt... 
6-lb. cans, per cwt.... 

Sliced Bacon 
1% lb. cans, per cwt. 
7- ib. cans, per cwt... 

Dry Salt Bacon (slab) 

2-lb. cans, per cwt. 
14-lb. cans, per cwt. 

Pork Tongues 
12-0z, cans, per cwt. 
2%-lb. cans, per cwt. 
6-lb. cans, per cwt... 

~~ Soya Segments 

%-lb. cans, per cwt. 


H.C. 


- 40.00 


38.00 


27.50 


- 60.00 
ne 


26.00 


PRODUCTS FOR WAR PROCUREMENT 


AGENCIES 


(Prepared according to United States Government 


Specifications 
Wiltshires—cured 


Overseas Hams—Regular 
Shankless 


Overseas Hams—Skinned 
Shankless 


Overseas Hams—Regular 
Shank on 


Overseas Hams—Skinned 
Shank on 


War Hams 
Smoked up to 72 hours 
Regular 


Skinned 


War Hams 
Smoked 96 hours 
Regular 


Skinned 


War Hams 
Smoked 7 days 
Regular 


Skinned 


Export Hams—Regular 
Smoked 96 hours 


Export Hams—Skinned 
Smoked 96 hours 


Overseas Bacon 
Smoked 96 hours 


War Bacon 
Smoked 72 hours 


Domestic Bacon 
Smoked 24 hours 


Issue Dry Salt Bacon 


Rib Backs, D. 8. 
Rib Backs, Smoked 


) 


under 10 lbs, 
10-14 Ibs. 
over 14 lbs. 


under 10 Ibs. 
10-14 Ibs. 
over 14 lbs. 


under 12 Ibs. 
12-16 lbs. 
over 16 lbs. 


under 12 lbs. 
12-16 lbs. 
over 16 lbs. 


under 12 lbs. 
12-16 lbs. 
over 16 Ibs. 
under 12 lbs. 
12-16 lbs. 
over 16 lbs. 


under 12 lbs. 
12-16 Ibs. 
over 16 lbs. 
under 12 lbs. 
12-16 lbs. 
over 16 lbs. 


under 12 Ibs. 
12-16 lbs. 
over 16 Ibs. 
under 12 Ibs. 
12-16 Ibs. 
over 16 lbs. 


under 


under 12 lbs. 
12-16 Ibs. 
over 16 lbs. 


under 8 Ibs. 
8-10 lbs. 
10-14 lbs. 
14-18 lbs. 


under 8 Ibs. 


8-10 lbs. 


10-14 Ibs. 
14-18 Ibs. 


under 8 Ibs. 
8-10 lbs. 
10-14 lbs. 
14-18 Ibs. 
under 8 lbs. 
8-12 lbs. 
12-16 Ibs. 
16-20 Ibs. 


SCHEDULE II 


Required deductions from base prices 
listed in Schedule I 


(a) (1) For all slightly miscut oF 


12 Ibs. 
12-16 lbs. 
over 16 Ibs. 


83.5 ia 
32. 


36.50 
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skin cut fresh or frozen wholesale pork 
cuts otherwise up to standard......... 
MOR rer cree Tse $0.50 per cwt. 
(2) For all fresh or frozen wholesale 
pork cuts otherwise substandard because 
of trim, thick or wrinkled skin, bruises, 
abscesses, blood clots, accidental dam- 
age, or abnormal color, texture, odor, 
or consistency or character of the lean 
flesh and of the fat included therein 
So igi ea a oak Rk a $1.00 per cwt. 
(3) For all cured or processed whole- 
sale pork cuts substandard because not 
in compliance with processing require- 
ments contained in this Regulation.... 
SS ei eeeeenye nee Kiekee 2.00 per cwt. 
(b) For the following wholesale pork 
cuts derived from oily hog carcasses: 


Description of cut Required deduction 


EE cc nkneshawdnw swidewe $1.00 per ewt. 
Shoulders and shoulder 

OOS rere Teer 3.00 per cwt. 
ER: 65 bso 200 sink coe 3.00 per cwt. 
See 3.00 per ewt. 
Slab bacon .......--.--- 3.00 per cwt. 
SS Oe 1.00 per ewt. 


(c) For all wholesale pork cuts deliv- 
ered in a straight or mixed carload ship- 
EP rere Te Te $1.00 per cwt. 

(d) For all wholesale pork cuts deliv- 
ered to a processor, wholesaler or jobber 
in a straight or mixed shipment of 5,000 
pounds or more, but less than a car- 
DOE cachassesinence ene $0.50 per cwt. 

(e) For all dried, smoked, ready-to- 
eat, cooked, baked or barbecued whole- 
sale pork cuts except sliced bacon not 
individually packed in parchment pa- 
per, cellophane or artificial casings or 
similar packages........ $0.50 per cwt. 

(f) For sliced bacon not packed in 
(1) % or 1 lb. packages of cellophane 
or similar % or 1 lb. packages........ 
ey oe eee ren eee rim $0.75 per cwt. 

(2) 12 lb. cartons..... $0.25 per cwt. 


(g) For semi-dry cured Grade A 
sliced bacon ..........+. $1.00 per cwt. 


SCHEDULE III 


Permitted additions to base prices listed 
in Schedule I 


(a) For special cutting and trim- 
ming: 


(1) Hams 
per cwt. 

Short shank...$ 0.50 over standard 
Shankless ..... .75 over standard 
(2) Shoulders 
Short shank.... .50 over standard 
Shankless ..... .75 over standard 
(8) Picnics 
Short shank.... .50 over standard 
Shankless ..... .75 over standard 
Half skinned... .25 over standard 
(4) Loins 
Bladeless ...... .50 over standard 
Short cut ..... 3.00 over standard 
(5) Bellies 

Square-cut, 


dry salt..... 1.00 over D. S. trim 
(6) Bacon bellies 


en 1.00 square-cut 
seedless 

Brisket off... .. 2.00 square-cut 
seedless 


(b) For fresh loins, shoulders, pic- 
nics, Boston butts, boneless butts, spare- 
ribs, feet, tails and neck bones derived 
from hogs killed in each of the follow- 
ing regions and delivered by local de- 
livery within such region on the same 
day as or on the day after the initial 
cutting of the carcass from which such 
cuts are derived: 


Region Permitted Additions 
(1) New England, New Jersey, 
Delaware, Maryland, the Dis- 
trict of Columbia, and those 
portions of New York and 
Pennsylvania lying east of the 
77th meridian....... $1.50 per cwt. 
(2) Those portions of Pennsylvania 
and New York lying west of 
the 77th meridian.... 1.00 per cwt. 
(3) Virginia, West Virginia, Ken- 
tucky, Ohio, Indiana, Chicago, 
Illinois, and the lower penin- 
sula of Michigan (that part of ¢ 
Michigan lying between Lake 
Michigan and Lake Huron)... 
vere Tere Terre eT 50 per cwt. 
(c) For packing in shipping contain- 
ers: 


(1) For domestic shipment (maxi- 
mum addition permitted—$0.50 per ewt. 
No addition permitted where price in 
Schedule I includes shipping contain- 
er): 

(i) Packing in wood, fiber, corrugated 
or metal boxes or barrels. . $0.50 per ewt. 

(ii) Packing in other boxes, or sacks, 
or burlap wrappings..... $0.25 per ewt. 


(2) For export shipment, U. S. Gov- 
ernment specifications: 

(i) Canned products in nail wooden 
boxes, specifications FSC 1539-C...... 
Sed Aenea ase eed $0.75 per cwt. 

(ii) Canned products in wirebound 
boxes, FSCC or other U. S. Government 
specifications............ $0.40 per cwt. 

(iii) Canned products in weather- 
proof solid fiber boxes overcased in 
wirebound wooden boxes, U. S. Govern- 
ment specifications...... $0.75 per cwt. 

(iv) Other products for export ship- 
ment, U. S. government specifications. . 
eneveaushsaweememieksone $0.75 per cwt. 


(d) For local delivery: 


(1) Where the seller makes local de- 
livery to the buyer’s store-door, other- 
wise than by peddler delivery as stated 
in paragraph (d) (2) of this Schedule, 
he may add to the base prices specified 
in Schedule I, the sum of $0.25 per ewt., 
if such delivery is completed within 25 
miles of the point from which such local 
delivery begins, or the sum of $0.50 per 
ewt., if such delivery is completed over 
25 miles from such point of beginning. 

(2) Where the seller makes a ped- 
dler-truck sale, involving delivery of not 
more than 50 pounds of meats and other 
foodstuffs in any one day from such 
truck to any buyer’s store-door, he may 
add to the prices specified in Schedule I, 
the sum of $1.50 per cwt. 

(e) For all wholesale pork cuts sold 
to persons engaged in and for use in the 
hotel and restaurant trade.......... 
ieverdsvecdaeunderaweres $0.50 per cwt. 
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Specific Maximums on 
Wholesale Pork 


(Continued from page 7.) 


transportation differential is 115 per 
cent of the applicable carload freight 
rate from Kansas City. 

In the West and Northwest, the trans- 
portation differential is 115 per cent 
of the carload packinghouse product 
freight rate from Kansas City and So. 
St. Paul, whichever is lower. 

Specified maximum prices are reduced 
$1 a hundredweight for all wholesale 
pork cuts delivered in a straight or 
mixed carload shipment. Reduction of 
50c a ewt. also is required in sales of 
less than a carload but more than 5,000 
Ibs. to processors, wholesalers and job- 
bers. 


There is a special provision covering 
local deliveries within a specified radius 
of the point of origin. 

The new regulation also includes a re- 
vised set of prices for pork products be- 
ing purchased by the FSCC. The new 
maximum ceiling prices are somewhat 
lower than prices previously prevailing, 
especially for canned meats, loins, Wilt- 
shire sides, and heavy weight hams. 
Deliveries to the FSCC for lend-lease 
shipment after November 2, 1942, may 
be made at contract prices, if the con- 
tracts were made prior to October 17, 
1942, 

Prices in schedule A are on a per 
ewt. loose basis, except where indicated 
otherwise, and do not include boxing, 
transportation, delivery, or any of the 
permitted additions or required deduc- 
tions. As previously noted, specified 
maximum prices are reduced by set 
amounts on carload shipments or lL.c.l. 
sales to processors, wholesalers and 
jobbers. 


Full text of Revised Maximum Price 
Regulation No. 148 begins on page 19. 





QMC MEAT NEEDS AND 
PURCHASES 











Bids for earliest possible delivery of 
several million lbs. of “Overseas” 
smoked ham, Type 3, and several million 
lbs. of Type 1 smoked “War” bacon 
were asked this week by field head- 
quarters, perishable branch, subsistence 
division, Office of Quartermaster Gen- 
eral, 222 West Adams st., Chicago. The 
perishable branch is urgently in need 
of pork products, particularly pork 
loins, smoked hams and bacon. The Chi- 
cago Quartermaster Depot, 1819 West 
Pershing rd., Chicago, wants to receive 
additional offerings of bacon in 14-Ib. 
cans, canned pork sausage links in 32- 
oz. tins and Vienna sausage in 24-oz. 
tins. 


Chicago Quartermaster Depot has is- 
sued specifications for canned meat 
balls and spaghetti. Beef used in this 
product shall be firm and dry, from 
canner grade or better cows, steers or 
heifers. 





























































Is Cold Slowing Up Production 





7 SAUSAGE 


AND MERT SPECIALTIES 


The PACKER’S 
ERCICLOPEDLA 


PART THEEE 


SAUSAGE AND 
MEAT SPECIALTIES 


has the following to say in connection with 
temperature and humidity in the Meat 
Cooler: 


“Temperature in the sausage meat cooler should be 
from 35 to 38 degrees or higher depending on the 
tapidity with which the sausage maker wishes the 
meat to cure. Meat cures faster at higher temper- 
atures but it deteriorates more rapidly as the low 
temperature check on bacterial growth is removed. 
A curing temperature of 38 degrees has been speci- 
fied in formulas in this book. 

“The percentage of relative humidity in this room 
is important only to the extent that it should not be 
so high that salt in the product will attract moisture 
from the air continuously. On the other hand, it 
should be high enough to avoid excessive shrinkage 
and drying out of exposed meat. Allowance can be 
made for such shrinkage in the amount of ice or 
water placed in the emulsion during processing of 
some types of sausage. 

“A relative humidity of 80 to 85 per cent usually is 
found satisfactory in the sausage meat cooler.” 


Efficient temperature and humidity con- 
ditions are given for each department of the 
plant in the chapter on “Refrigeration and 
Air Conditioning.” 












In Your Sausage 
Manufacturing Room? 







Refrigeration is a decided advantage in keeping 
product in good condition while in the sausage manu- 
facturing room. Dexterity of workers, however, in 
this room is of paramount importance and there is a 
limit to the amount of refrigeration which can be used 
without impairing their efficiency. 

Time studies have established a minimum temper- 
ature at which workers in this department find no 
difficulty in maintaining a good speed of operations. 
At only 5 degrees below this point, complaints are 
marked and there is a noticeable reduction in output 
per worker. 

“Sausage & Meat Specialties,’”” The National Provi- 
sioner’s new book, the first of its kind on these 
important subjects, contains an entire chapter on 
“Refrigeration and Air Conditioning” in which this 
important subject as well as other aids to more 
profitable operation are thoroughly covered. 

Nineteen other chapters of “Sausage and Meat 
Specialties” highlight Plant Operations, Plant Layout, 
Sausage Trouble Shooting and Dry Sausage, and 
present the best of approved modern sausage prac- 
tice, tested formulas for sausage and all types of 
specialty products. 

The wide range of subjects covered in this new 
volume, the first of its kind, makes it an indispensable 
aid to every Sausage Manufacturer and Sausage 
Maker. 

Get your order in now. One case of cor- 


rected trouble will more than repay its 
cost . . . $5.00 postpaid. 
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MARKET SUMMARY 
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Hogs and Pork 





Cattle and Beef 








By-Products 








HOGS 


Chicago hog market this week: Prices 


regained 25 to 40c of last week’s losses. 
Thurs. Week ago 
Chicago, top ....---. $15.15 $15.05 
4 day OVE... +2000. 14.95 15.00 
Kan. City, top....... 14.75 14.60 
Omaha, top .......-- 14.65 14.50 
St. Louis, top....... 15.00 15.00 
Corn Belt, top....... 14.50 14.55 
Buffalo, top ......... 15.50 15.65 
Pittsburgh, top ..... 15.35 15.10 
Receipts—20 markets 
4 days ..........309,000 452,000 
Slaughter 
27 peite® ....20 715,908 568,575 
Cut-out 120- 220- 240- 
results ........ 220 lb. 240 lb. 270 Ib. 
This week .... —1.07 —1.23 —1.71 
Last week .... 1.13 —1.31 —1.78 


PORK 
Chicago carlot pork: 
Green hams, 
all wts......24%4@25%, 24% @25% 
Loins, all wts..28 @28% 23 @28% 
Bellies, all wts.1534 @16 15% @16 
Picnics, 


all wts......23%@23% 23146@23% 
Reg. trim’ngs..2214@24 2214 @24 


New York: 

Loins, all wts..26 @34 26 @34 
Butts, all wts..30 @34 30 @34 
Boston: 

Loins, all wts..26 @31 26 @31 
Philadelphia: 

Loins, all wts..830%@32% 26 @31 


Lard—Cash .......13.80b 13.80b 
Loose ...... 12.80b 12.80b 
Leaf ....... 12.40n 12.40b 


*Week ended October 17. 


oS H2 WI 


CATTLE 
Chicago cattle market this week: 
Steers, yearlings and heifers unevenly 
25 to 50c higher. Bulls up sharply and 
cows fully 25c higher. 


Thurs. Week ago 


Chicago steer, top. ..$17.00 $17.00 

4 day avg......... 15.50 15.25 
Kan. City, top....... 15.50 15.50 
Omaha, top ......... 16.10 15.65 
St. Louis, top....... 15.00 16.00 
St. Joseph, top...... 15.50 14.50 
Bologna bull, top.... 12.25 12.40 
Cutter cow, top...... 9.00 9.00 
Canner cow, top..... 8.00 8.00 
Receipts—20 markets 

GO GAFS nocccsccas 285,000 325,000 
Slaughter— 

27 points* .......202,226 196,994 


BEEF 

Steer carcass, good 

700-800 Ibs. 
Chicago ..$19.00@20.50 $19.00@20.50 
Soston ... 20.00@22.00 20.00@22.00 
Phila. .... 20.00@22.00  20.00@22.00 
New York. 20.00@22.50  20.00@22.50 
Dr. canners, Northern 

350 Ibs. up..144%@16% 144@16% 
Cutters, 

400@450 lbs.15%@16% 1514%,@16% 
Cutters, 


450 Ibs. up. .15%4 15%4 
Bologna bulls, 
600 Ibs. up..15%4 15% 


*Week ended October 17. 
Chicago prices used in compilations un- 
less otherwise specified. 





PROVISION STOCKS 


Chicago—October 14 
Total lard .............. 10,359,149 
D. S. clear bellies......... 6,152,715 














HIDES 


Week 
Thurs. ago 
Chicago hide market quiet. 
Native cows ....... 15% 15% 
Kipskins .......... .20 .20 
Calfskins ........ 25% 25% | 
Shearlings ......... 2.15 2.15 


TALLOW, GREASES, ETC. 
New York tallow strong. 
oo ee 8.62% 8.62% 
Chicago tallow active. 
Prime ..........-05- 8.62% 8.62% 


Chicago greases steady. 


A-White .......... 8.75 8.75 | 

New York greases steady. 

A-White .......... 8.75 8.75 

Chicago by-products: 

Cracklings ........ 1.21 1.21 

Tankage, unit ammo. 5.53 5.53 | 

Blood ............. 5.38 5.38 

Digester tankage i 
GOOG .ccccccccess 71.04 71.04 

Cottonseed oil, 
Valley .......... 12%n 12%n 





BUSINESS INDICATORS 


Wholesale Prices (1926—100) 
Oct. 10 Oct. 11 
1942 1941 | 
All commodities.... 99.8 91.6 | 
POE ccsceveasenvsn 103.3 89.2 | 
| 


Employment (1923—25—100) 


July July 
1942 1941 | 
Meat packing ......150.7 123.1 











oS FR 919 926 103 10-10 1017 
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PRICES, KILL . yo 8 wren 


AND FSCC men 3 
BUYING 


Curves in the first 
column chart show 
trends of wholesale 
pork and hog 
prices and hog kill. 
Second column 
curves show price 
trends for steers 
and canner and 
cutter cows, good 
beef and weekly 
cattle slaughter at 
27 market points. 
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Is Cold Slowing Up Production 
In Your Sausage 


Manufacturing Room? 





SAUSAGE AND 
MEAT SPECIALTIES 


has the following to say in connection with 
temperature and humidity in the Meat 
Cooler: 


“Temperature in the sausage meat cooler should be 
from 35 to 38 degrees or higher depending on the 
tapidity with which the sausage maker wishes the 
meat to cure. Meat cures faster at higher temper- 
atures but it deteriorates more rapidly as the low 
temperature check on bacterial growth is removed. 

temperature of 38 degrees has been speci- 


from the air continuously. On the other hand, it 

enough to avoid excessive shrinkage 

of exposed meat. Allowance can be 

shrinkage in the amount of ice or 

ter placed in the emulsion during processing of 

types of sausage. 

“A relative humidity of 80 to 85 per cent usually is 

found satisfactory in the sausage meat cooler.” 


Efficient temperature and humidity con- 
ditions are given for each department of the 
plant in the chapter on “Refrigeration and 
Air Conditioning.” 








Refrigeration is a decided advantage in keeping 
product in good condition while in the sausage manu- 
facturing room. Dexterity of workers, however, in 
this room is of paramount importance and there is a 
limit to the amount of refrigeration which can be used 
without impairing their efficiency. 

Time studies have established a minimum temper- 
ature at which workers in this department find no 
difficulty in maintaining a good speed of operations. 
At only 5 degrees below this point, complaints are 
marked and there is a noticeable reduction in output 
per worker. 

“Sausage & Meat Specialties,” The National Provi- 
sioner’s new book, the first of its kind on these 
important subjects, @ntains an entire chapter on 
“Refrigeration and Air Conditioning” in which this 
important subject as well as other aids to more 
profitable operation are thoroughly covered. 

Nineteen other chapters of “Sausage and Meat 
Specialties” highlight Plant Operations, Plant Layout, 
Sausage Trouble Shooting and Dry Sausage, and 
present the best of approved modern sausage prac- 
tice, tested formulas for sausage and all types of 
specialty products. 

The wide range of subjects covered in this new 
volume, the first of its kind, makes it an indispensable 
aid to every Sausage Manufacturer and Sausage 
Maker. 


Get your order in now. One case of cor- 
rected trouble will more than repay its 
cost . . . $5.00 postpaid. 


ALLA SL TT A URANO 


The National Provisioner—October 24, 1942 










DETAILED INFORMATION INDEX 
Tallows & Greases. .32 
Vegetable Oils ... .33 


MARKET SUMMARY 


———— 














Hogs and Pork | |Cattle and Beef 














By-Products 




























































HOGS CATTLE HIDES 
9 Chicago hog market this week: Prices Chicago cattle market this week: Week 
l regained 25 to 40c of last week’s losses. Steers, yearlings and heifers unevenly Thurs. ago 
Thurs. Week ago oe ie tie te up sharply and Chicago hide market quiet. 
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beef and weekly 
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September Sausage Output 
Hits 107 Million-Lb. Record 


AUSAGE production in federal in- 
S spected plants set a new all-time 

high in September, erasing the 
previous record made in July of this 
year, when production hit the 100-mil- 
lion Ib. mark for the first time. Total 
output for September was 107,672,848 
lbs., a sharp increase compared with the 
79,018,748 lbs. produced a year earlier. 
Production was almost 9 million Ibs. 
more than in August, 1942. 


The increased output of sausage was 
made possible by a sharp increase in 
slaughter, the.combined livestock kill 
during September setting a new record 
for the month. 

A breakdown of the sausage total re- 
vealed that production of smoked and/or 
cooked at 79,252,527 lbs. comprised the 
largest item. This was a gain of about 
28 per cent compared with the output a 
year earlier. Fresh (finished) was the 
second largest item at 17.5 million lbs., 
compared with 11.5 million lbs. a year 
earlier. Sausage to be dried or semi- 
dried comprised almost 11 million Ibs. 
of the total, which was only slightly 
heavier than a year ago. 


Canned meat and meat food products 
processed showed only a small gain in 
September compared with a month 
earlier, but was twice as great as a year 
ago. Amount of pork canned (almost 77 
million lbs.) was twice as large as a 
year ago. There was almost three times 
as much sausage canned as a year ago; 
the total for September was close to 28 
million lbs., compared with only 9.8 mil- 
lion lbs. a year ago. Beef canned was a 
little greater than a year ago, but the 
soup total was down slightly. On the 
other hand, the total of miscellaneous 
meat items canned was sharply above 
the same month of 1941. 


Production of practically all other 
processed meats was heavier than a 
year earlier and many items were above 
a month ago. Meat loaf production 
totaled 18.3 million lbs., compared with 
13.6 million lbs. a year ago. Bacon pro- 
duction amounted to 30.3 million Ibs. 
compared with 29.7 million lbs. a year 
earlier. 

Totals on meats placed in cure and 
smoked and/or dried showed very little 
change compared with a month ago. 


MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


Sept. 1942 
Meat placed in cure— Ibs. 


Beef 9,171,626 
DY sktdtedo sebanntdcnekaves coaeKen 217,954,668 


Smoked and/or dried— 


5,400,197 
146,435, 105 


Fresh (finished) 
Smoked and/or cooked 
To be dried or semi-dried 


Total sausage 


Loaf, head cheese, chili con carne, 
jellied products, ete 


Bacon—(sliced) 


18,234,666 

30,311,271 
Cooked meat— 

732,063 

20,917,437 

Canned meat and meat food products— 

Beef 13,871,534 

76,962,510 

27,895,435 

3,613,407 


Lard—rendered, refined, canned 

Pork fat—rendered, refined, canned..... 22,647,678 
12,582,325 
9,130,863 
44,172,936 
5,282,820 
2,042,753 


Edible tallow 

Compound containing animal fat 
Oleomargarine containing animal fat... . 
Miscellaneous 


Sept. 1941 9 mos. 1942 9 mos. 1941 
Ibs. Ibs. Ibs. 

102,233,000 94,129,000 

2,327,165,000 2,116,826,000 


12,273,533 
204,806,895 


5,028,272 
140. 149,176 


11,504,464 
57,401,072 
10,113,212 
79,018,748 


88, "05" 000 


785,408,000 683,399,000 


13,599,017 
29,638,038 


126,249,000 
275,260,000 


103,513,000 
237,294,000 


868,110 
17,492,351 


6,373,000 
197,204,000 


5,212,000 
196,643,000 


10,195,460 
36,431,636 
9,805,842 
3,948,587 
20,690,546 
81,072,071 


189,701,717 
17,699,028 
11,195,183 

6,771,462 
26,031,242 
4,780,753 
4,577,789 


102,610,000 
730,523,000 
193,459,000 
168,158,000 
289,173,000 


, 483,923,000 
,148, 899,000 
218,470,000 
117,679,000 
66,050,000 
202,110,000 
41,844,000 
28,959,000 


75,535,000 
313,451,000 


155, 256, ;000 
788,290,000 
1,785,942,000 
176,872,000 
101,894,000 
51,745,000 
177,974,000 
37,677,000 
24,267,000 





Canadian Meat Consumption Higher During 1941 


MONTREAL.—Estimated consump- 
tion of all meats in Canada during 1941 
was 129.9 Ibs. per capita, an increase 
of seven lbs. over 1940, the Dominion 
Bureau of Statistics reports. 

Pork consumption of 60.2 lbs. in 1941 
was 3.6 lbs. greater than in 1940 and 
the highest recorded since 1920. Al- 
though pork consumption was restrict- 
ed on a voluntary basis during the 
latter half of 1941, a substantial in- 
crease in the first part of the year was 
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more than sufficient to offset any decline 
which might have taken place later. 


Consumption of beef during 1941, at 
53.5 Ibs. per capita, was three lbs. 
higher than in 1940 and the increase 
in the net slaughter of animals resulted 
in more beef available for domestic 
consumption. Although consumption of 
mutton and lamb has always been rel- 
atively low, there was an increase of 
4 lb. in 1941, bringing the per capita 
figure to 5.5 lbs. 


Canadian Production 
Rises Sharply in 194] 


HE output of the Canadian slaugh- 
‘Tam and meat packing industry 
in 1941 marked a new high for value, 
with a total of $296,240,415, it was re. 
vealed in a report by the fisheries and 
animal products branch of the Dominion 
Bureau of Statistics. The amount 
showed an increase over the preceding 
year of $67,739,928, or 30 per cent, and 
an increase over 1939 of 60 per cent. 


The most important single item was 
bacon and sides, of which the total 
quantity was 356,727,176 lbs., and the 
total value, $67,462,491—an increase 
in quantity, compared with the preced- 
ing year, of 80,933,155 lbs., or 29 per 
cent, and an increase in value of $17,- 
625,759, or 35 per cent. Second and 
third respectively, in order of value, 
were “beef sold fresh” ($65,751,634) 
and “pork sold fresh” ($32,427,042). 

Average prices were higher than in 
1940 for nearly all items. The average 
price for bacon and sides rose from 
18.1¢e to 18.9¢ in 1941; beef sold fresh 
to 13.2c from 11.2¢ in 1940, and fresh 
pork to 15.1c from 13.2c. The average 
price of lard advanced to 9.3¢ from 
7.4c; shortening containing no animal 
fat to 10.7c from 9.1c, and shortening 
containing animal fat to 12.3c from 9.6e. 


The following tabulation shows the 
1941 volume and value of meats sold 
fresh and cured, and other products of 
Canada’s meat packing industry: 


Volume, 
FRESH MEATS: Ibs. 
Beef 498,443,929 
Mutton and lamb 38,335,942 
BUEN sctccccdscesevcccoens 214,085,467 

74,829,027 


Value 
$65,751,634 


Other meats, fancy 
meats and offal 


CURED MEATS: 

3eef, salted or cured 

Pork, salted 

Hams 

Shoulders 

Bacon and sides ° 
Miscellaneous meats, cured. 35, 316,508 
Sausage, fresh and cured. 73,336,890 
COOKED MEATS 

CANNED MEATS 

MINCE MEAT 

CANNED SOUPS 


POULTRY: 
16,847,519 
Canned 162,847 
FATS AND OILS, EDIBLE: 
76,947,408 
Vegetable shortening 86,314,021 
Shortening — animal fat. a. a 563 
Tallow, edib 26,363 
Oleo oil 
Vegetable and other oils... 36,814,555 
TALLOW, INEDIBLE .... 37,550,334 
NEATSFOOT OIL 533,597 
SAUSAGE CASINGS 
OTHER PRODUCTS: 
Stearine 
Canned dog food 6,104, 383 
Stock and poultry foods... Ho ,155, 750 


Crac — 
Grea 


2,592,147 


Soap 

Animal tankage, tons 

Bones, =~ ground, 
etc. 

quatien “fertilizer, 

Cattle hides, no 

Horse hides, no 

Sheep skins, 

Calt skins, no 


"tons. 


ALL OTHER PRODUCTS. 

AMOUNT RECEIVED 
FOR CUSTOM OR 
CONTRACT WORE .... 
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Value 
165,751,634 

6,912,517 
$2,427,552 
10,974,347 

2,655,665 


CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 





CASH PRICES 


Jot trading loose, basis, f.o.b. Chicago or 
_ ‘Chicago basis, Thurs., Oct. 22, 1942 


REGULAR HAMS 


Green 


14-16 
10-16 range 
BOILING HAMS 


Green 


16-20 range ....---+-+--+-eee 23% @24 
16-22 range 23% @24 


SKINNED HAMS 
Fresh & Fr. Frzn. 


26 @26% 
26 @26% 
25% @26 
25% @26 
2514 @26 
251% @26 
Bed) a a «a wieecoiviw'n in ene 
BG Mle. ccccescsessc eee 


PICNICS 


8/up, 2's ine 
Short shank, %4c over. 
BELLIES 


(Square Cut Seedless) 
Green 


344 @24 


..19% 
19 @19% 
17% 


Quotations represent No. 1 new cure. 


GREEN AMERICAN BELLIES 
18-20 
Seo u cab Canc adsax avn bread Fan 15% @16 
D. 8. BELLIES 


Clear 


.15% @16 
rr 15% @16 
D. 8. FAT BACKS 


OTHER D. 8S. MEATS 


Regular plates 
Clear plates 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 


12.80b 


Packers’ Wholesale Prices 


Refined lard, tierce 
: 8, f.o.b. Chicago 
Rattle rend., tierces, f.0.b. Chicago 14 
Ment kettle rend., tierces, f.o.b. Chicago.... 
P utral, tierces, f.0.b, Chicago 
hortening, tierces, c.a.f 


FUTURE PRICES 


SATURDAY, OCTOBER 17, 1942 


LARD: 
*Oct. 
*Dec. 
*Jan. 
No sales. 
Open interest: Oct, 3; Dec. 15; 
19 lots. 


Open High 


MONDAY, OCTOBER 19, 1942 
LARD: 
*Oct. 
*Dee, 
"Jaa. .. 
Sales: 
Open interest: Oct, 8; Dec. 14; Jan. 
23 lots. 
TUESDAY, OCTOBER 20, 1942 
LARD: 
*Oct. 
*Dec. 
*Jan. 
Sales: Oct. 7. 
Open interest: Oct. 15; Dec. 14; Jan. 
30 lots. 


Close 


13.80b 
13.80b 
13.80b 


; total, 


13.80b 
13.80b 
13.80b 


1; total, 


13.80b 
13.80n 
13.80n 


1; total, 


WEDNESDAY, OCTOBER 21, 1942 


LARD: 
*Oct. 
*Dec. 
*Jan. 
No sales. 


Open interest: Oct. 15; Dec. 14; Jan. 
30 lots. 


THURSDAY, OCTOBER 22, 194 
LARD: 
*Oct. 
*Dec, 
*Jan. 
No sales. 


Open interest: Oct. 15; Dec. 14; Jan. 
30 lots. 


FRIDAY, OCTOBER 23, 1942 
LARD: 
*Oct. 
*Dec. 
*Jan. 


*Ceiling price. 


3.80b 
3.80n 
3.80n 


1; total, 
2 


13.80b 
13.80b 
13.80b 


1; total, 


13.80b 
13.80n 
13.80a 


(Key: b—bid; ax—asked; n—nominal) 


CHICAGO PROVISION STOCKS 


Minor changes were recorded in Chi- 
cago provision stocks at mid-month 
compared with the close of the previous 
month. Lard holdings again declined 
nearly 1 million lbs. and stocks on Octo- 
ber 14 were 10,359,149 lbs., compared 
with 140.6 million lbs. on the same date 
last year. D. S. clear bellies in storage 
at 6,152,715 lbs. were slightly heavier 
than at the close of September. 


Oct. 14, 
2 


Sept. 30, 
194 1942 


Oct. 14, 
1941 

. lard(a).... 

. lard(b).... 2 


. 1,275, 
. 2,435,826 2,774,601 5,308,000 
10,359,149 11,199,104 140,583,080 


433,800 3,972,900 
5,396,185 8,982,861 
bellies 6,152,715 5,829,985 12,955,761 


D. 8. rib bellies. | 18,000 69,000 597,600 


(a) Made since Oct. 1, 1942. (b) Made from 
Jan. 1, 1942 to Oct. 1, 1942. (c) Made from Oct. 
1, 1941 to Jan. 1, 1942. (d) Made previous to 
Oct. 1, 1941. 


(contract) 

D. 8. clear bellies, 
(other) 

Total D. 8. clear 


5,810,215 


JULY MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in July, 1942: 
Consumption, Per 
Ibs. Capita 
BEEF AND VEAL 
606,544,000 
569,054,000 
LARD) 


729,544,000 
28, 222,000 


July, 1942 
July, 1941 


July, 1942 
July, 1941 


LAMB AND MUTTON 
July, 1942 66,734,000 
July, 1941 62,238,000 
TOTAL 
July, 1942 1,402,822,000 
July, 1941 1,259,515,000 


July, 1942 
July, 





Pet. 
live 


Regular hams 
Picnics 
Boston butts 


Bellies, 8 
Bellies, b 
Fat backs 
Plates and jowls 
aw leaf 
P. 8. lard, rend. wt 
Spareribs 
Trimmings 
Feet, tails, neckbones 
Offal and miscellaneous 


TOTAL YIELD AND VALUE.69.00 


Cost of hogs per cwt 
Condemnation loss 
Handling and overhead 


Loss per cwt 
Loss last week 





HOG CUT-OUT RESULTS SHOW LITTLE CHANGE 


(Chicago costs and prices, first four days this week.) 


Comparatively minor changes were registered in the hog cut-out test this 
week compared with a week earlier, and all weights remained over $1 per 
ewt. in the red. Live hogs advanced early in the week, but broke sharply 
later on news that the new pork ceilings would require lower initial costs. 
The different weights showed cut-out losses ranging from $1.07 to $1.71 per 
cwt., with heavies off the most. 


—— 180-220 Ibs. 


Value 
Price 
per 
Ib. 
24.8 


5 


St et tt ia] 
: BARRSS; SSBB 
* curmouew Nowe 


——220-240 Ibs. ——240-270 Ibs. 


Value 
Pet. Price Pet. Price per 
live per . live per 
wt. Ib. wt. Ib. 
13.90 13.70 
0 5.40 


- 
PER PeEPoome 


SESsssssssss 
: BEERSESSSEBE 


> SUBOUSH HH COOH 
= 
DHSS SAO 


: SBS8seyseBs 
: BERRSESAS SRS 


> SODOMwWRSOWAD 


|: 
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i) 
é 
~ 
_ 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
Oct. 22, 1912 

per lb. 
Prime native steere— 
400- 600 +. nominal 
nominal 
nominal 


eeeeeeeeee 


800-1000 
Medium steera— 
00- 


400 - 20% @21 
600- 800 2... gegeaen 
Siiciitnit: Sog@gs 


21 
19 


Heifers, wy 400-600: : 
Cows, 400-600 

Hind quarters, choice.. 
Fore quarters, choice..... 


Beef Cuts 
Steer loins, choice, 60/65.. 
Steer loins, No. 1 
Steer loins, No. 2 3 
Steer short loins, ag "30/35. 
Steer short loins, No. 43 
Steer short loins, No. 2 
Steer lain ends (hips)......... . 
Steer loin ends, No. 2 
Cow loins 
Cow short loins 
Cow loin ends Lg $F gescces -.18 
Steer ribs, choice, 30/40 
Steer ribs, No. 1 
Steer ribs, No. 2.........0.00- 23 
Cow ribs, 
Cow riba, 3 
Steer a Ws ‘chotee, vevloaeen 
Steer rounds, No. 
Steer rounds, No. 
Steer chucks, choice, 80/100... 
Steer chucks, No. 1 
Steer chucks, No. 
Cow rounds .....cceeeeeccee eee 
Cow chucks 
Steer plates 
Medium plates ............000+ 3 
BPeeeeR, NE, Beccccceccccccece s 
Cow navel ends............65 ee 
Steer navel ends.............65 2 
Fore shanks 
Hind shanks 
Strip loins, No. 1 bnis.......... ° 
Strip loins, No. 2.........es00. 
Sirloin butts, No. 
Sirloin butts, No. 
Beef tenderloins, 
Beef tenderloins, No. 
Rump butts 
DIANE GCOS ccccccsccccccsccce : 
Shoulder vclods 
Hanging tenderloins 1 
Insides, green, 12/18 range.... 
Outsides, green, 8 Ibs, up...... 2 
Knuckles, green, 8 Ibs. up 


Beef Products, 


Sweethreads 

Ox-tails 

Fresh tripe, plain...........0.+. 13 
Fresh tripe, H. C 
BAVGED cccccccocccccccccecesc come 
Kidneys 


Choice carcass 
Good carcass 
Good saddles 
Good racks 


Brains. each 
Sweetbrends 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice f 
Medium fores 
Lamb fries 
Lamb tongues 
Lamb kidneys 


BEORCH GOED ccccccccceccescces 12 
DT MOE ccontennenedoenete 12 
Heavy saddles ........ evccccces 
Light saddles 

Heavy fores 

Light fores 

Mutton legs 

Mutton loins 

Mutton stew 


Page 30 


Cor. week, 
1041 
per Ib. 


20 @2 
19%@20 
18 @18% 
18% @18% 
17 @17% 
16%@17 


16% 


Fresh Pork and Pork Products 
Pork loins, 8/10 Ibs. av 
Picnics 
Skinned shoulders 
Tenderloins 
Spareribs 
Back fat 
Boston butts ............650008 2 
Boneless butte, cellar 


Slip bones 
Blade hones 
Pigs’ feet ... 
Kidneys, per 


Snouts 
Heads 
Chitterlings 


WHOLESALE SMOKED MEATS 


Fancy regular bame, 14/16 lbs., 
parchment paper .. 

Fancy skinned hams, 14/16 Ibs... 
parchment paper 

Standard reg. hams, 14/16 lbs., lain... 

D'icnies, 4/8 Ibs., short shank, in....31 

Fancy bacon, 6/8 Ibs., plain 

Standard bacon, 6/8 Ibs., plain........27 @23 

No. 1 beef seta. amok 
Insides, 8/12 Ibs.... 
Outsides, 5/9 Ibs. ‘iva waa 
Knuckles, 5/9 Ibs 18% 

Cooked hams, choice, skin on, fatted. 

Cooked hams, choice. skinless, fatted. 

Covked picnics, skin on, fatted 


Cooked picnics, skinned, fatted nominal 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl.. 

Lamb tongue, short cut. *200- Ib. “bbl: 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-Ib, bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 


Clear fat back pork: 
FO BD PISSED cocccccccccccccccces 922. 73@22.00 
80-100 pieces .. ++ 22.50 
100-125 pieces 
Clear plate pork, 25-35 pieves 
Bean pork 
Brisket pork..... 
Plate beef 
Extra plate beef 


SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings cocoons 2 
Special lean pork trimmings 85%...... 382 @34 
Extra lean pork trimmings 95% 34 @35 
Pork cheek meat (trimmed)............ 20 @21 
York hearts 
Pork livers ... 
Native boneless bull meat (heavy) 
Boneless chucks coos 19 
GROGR GRE nccccccccccccceccesccece ---18%@19 
Reef trimmings 15 
Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400-450 Ibs 
Dr. bologna bulls, 600 Ibs. and up 
Tongues, No. 1 canner trim....... 


DOMESTIC SAUSAGE 

(Quotations cover fancy _— ) 
Pork sausage, in 1-lb. carton 3 
Country style sausage, fresh in link.......... 32 
Country style sausage, fresh in bulk = 
Country style sausage, smoked............... 
Frankfurters, in sheep casings.............. 
Frankfurters, in hog casings..............++ .-81 
Skinless frankfurters 
Bologna in beef bungs, choice 
Bologna in beef middles, 
Liver sansage in beef rounds 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
Tlead cheene 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue and 
Blond GOUSAke 2... cece secescccseccsscccccces 
Sonre 


15% @16% 
15% 


DRY SAUSAGE 


Cervelat, choice, in hog bungs........... 
Thuringer ...... 

Farmer ....++-. §666969460504600000R6 C040 Se" 41 
peteeetoes 


sa 

Frisnes. eeaiee. in hog middies 

Genoa style salami. choice 

Pepperoni 

Mortadella. new condition 

Capricola (cooked) .... 

NE Mc cceccccnescccccnceceans «++ 45% 


CURING MATERIALS 


Nitrite of soda (Chgo. w nee. stock): 
In 400-lb. bbls., delive: 
Saltpeter, less than ton Tots, f.o.b. 
Dbl. refined granulated........... 
Small crystals .. 
Medium crystals 
Large crystals 
Pure rfd. gran. nitrate of soda 
Pure rfd. powdered nitrate of soda 
Salt, per ton, in minimum car of 80,000 lbs, 
only, f.0.b, Chicago, per ton: 
Granulated, kiln dried...........ccceecese 9.70 
Medium, kiln dried........ 0eececcseces os 12 
Kock, bulk, 40 ton cars 
Sugar— 
Raw, 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. refiners (2%). 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2% 
Dextrose, in car lots, per. ewt. 


(cotton)..... 
in paper bags.........e0. 


SAUSAGE CASINGS 
(F. O. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 1% in., 

180 pack ....... eoecccccedé 
Domentic rounds, over ‘1% in., 

148 PRER .cccccccccocccccccccccos 80 
Export rounds, wide, over 1% in....42 
Export rounds, medium, 1% to 

1% in. 25 
Export rounds, narrow, 1% in. under. a 
No. 1 WeEROREES.ccocccccccccccece 0@ 

No. 2 weasands.............-..... “03 
No. 1 DUNES... 60s eee eens 


No. 2 bu 
1% 42 in 


@15 


ungs 
Middles, medium. 56 
Middles, select, wide, 2@2% in... .55@ .# 
Middles, select, extra, 24%@2% in. . 
Middles, select, extra, 2% in. & up 

Dried or salted bladders: 
12-15 in. wide, flat 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, flat 

Hog casings: 
Extra narrow, 29 mm. & dn.... 
Narrow mediums, 29@32 mm. 
Mediums, 32@35 mm 
English, medium, 
Wide, 38@43 mm 


Export bungs 
Large prime bungs.. 


Small prime bungs 
BG Gee cccciccccceséces d 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole Ground 
Allspice, prime ... ly 
Resifted a 


~ 
sc 


Cipees, Aabeous 
Zanzibar 
Ginger, Africa Gu 
Mace, Fancy Banda OT TTTT TTT TTT 1.10 
East Indies 
East & West Indies Blend 
—-? flour, faucy 
° 


East & West Indies Blend 
Paprika, Spanish .. 
Pe pper pavgane wane 


Black Lampong 
Pepper, white oanaee i cwsoqatunsal 15 
untok 15% 
Packers ee 


SeoeepRmesaaserskas 


Caraway seed ... 

Cominos seed 

Coriander Morocco bleached. 

Coriander Morocco natural N 

Mustard seed, fancy yellow 
American 

Marjoram, Chilean 

Oregano 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


240) JTH LA SALLE STREET 


CHICAGO 


iLL 
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MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 
SD MMM sces..sccccssecee 
Native, common to fair 
Western Dressed Beef 
Native steers, 


good, , 600-800 
Native choice yearlings, 400-600 Ibs.... 
Good to choice heifers 





23 
18% @20 


ibs, prime 
3 cmd 25 


. 3 loins 
. 1 hinds and ribs 
2 binds and ribs 


Tenderloins, cows 
Tenderloins, bulls 
Shoulder clods 


DRESSED SHEEP AND — 
lambs, good to choice @ 
lambs, good to medium 
lambs, medium 


DRESSED HOGS 
Hogs, good and choice, head on, 
‘tat fat in, mixed weights............. $21.62% 


FRESH PORK CUTS 
= 10/12 tbe 


.-88 
Pork trimmings, regular, 50% lean.... 
ibs, medium ......eeeeeeeee 1 


Pork loins, fresh, 10/12 Ibs 
Shoulders, 6/8 Ibs 


"4/6 Ibe.....- 
trimmings, extra Ss 
Pork a a 
Spareribs, 
Boston ona ane S Ibs. 
COOKED HAMS 


Cooked hams, choice, skin on, fatted. 
Cooked hams, choice, skinless, fatted. 


SMOKED ee 


WHOLESALE DRESSED MEAT PRICES 
Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, October 22, 1942: 
Fresh Beef: 
STEER, Choice: 


CHICAGO BOSTON NEW YORE 


” 
3 


$22.50@24.25 
22.50@24.25 
22.50@ 24.25 
STEER, Good: 
ss Ibs.* 19.0064 \ .00@ 22.50 
600 Ibs. ’ a .V0@ 22.50 
O00. 700 Ibs.? . 3 22.5 
700-800 Ibs.? 222.50 
STEER, Commercial: 
400-600 Ibs.? 
600-700 Ibs.? 
STEER, Utility 
400-600 Ibs.* 


COW, All Weights: 


maga . 
Utility ..... 
Cutter 
Canner 


Fresh Veal and Calf:* 
VEAL, Choice: 


80-130 Ibs. .... 
130-170 Ibs. 








18.50@21.00 
18.50@21.00 


17.50@19.50 


21.25@22.75 


130- 170 Ibs. 


VEAL, Commercial: 
50- 80 Ibs. 
80-130 Ibs. .. 
130-170 Ibs. .. 

VEAL, Utility: 

BE TER: Nas cieciscsecus 15.50@17.00 


. 17.00@19.00 


Fresh Lamb and Mutton: 
LAMB, Choice: 





26. 
27. 
25. 
24. 


LAMB, Commercial: 
All weights 
LAMB, Utility: 
All weights 
MUTTON (Ewe) 70 lbs. down: 


Good .50@13. 12.00@ 14.00 
Commercial 11.00@12.00 
Utility 10.00@ 11.00 


19.00@22.00 


12.00@14.00 
11.50@12.50 
10.50@11.50 


11.00@12.00 
10.00@11.00 


Fresh Pork Cuts: 


LOINS No. 1 

8-10 Ibs. 

10-12 Ibs. x 

12-15 Ibs. 25. 

16-22 Ibs. 24. 50@ 26.50 
SHOULDERS, Skinned N. Y. Style: 

8-12 Ibs, 26.00@ 27.50 


BUTTS, Boston Style: 


29.00@31.00 
29.00@31.00 
28.00@31.00 
26.00@29.00 


28.50@34.00 
28.50@34.00 
27.50@31.00 
26.00@28.50 


28.00@31.00 
28.00@31.00 
27. -00G30. 00 

00@ 29.50 


27.00@29.00 27.50@29.50 


. 80.00@32.50 30.00@34.00 30.50@32.50 
SPARE RIBS: 
Half sheets 
TRIMMINGS: 
BORED cc ccsvecccessess . 22.50@23.50 
1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 
Chicago. *Skin on at Chicago and New York; 
*Based on 50-100 lb. box sales to retailers. 


All quotations in dollars per hundredweight. 
calculated carcass bases. 


17.50@19.00 


*Includes koshered beef sales at 
equivalent weights skin off at Boston and Philadelphia. 


Beef, veal, lamb and mutton prices apply to straight and 





FANCY MEATS 


Fresh steer tongues, untrimmed, per Ib.........16 
trimmed, per Ib.. 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Administra- 
tion, at seven southern packing plants 
located at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville, Fla.; week ended 
October 17: 


Week ended Oct. 17 
Last week 
Last year .. 


Beef kidneys, per Ib.......... 
Mutton kidneys, each. 

Livers, — 

Ox-tails, 

Beef hanging tenders, 

Lamb f EF Uicerccesee 





Cattle Calves Hogs 


12,636 
8,370 


Watch Classified page for bargains. 12'597 


1,500 
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Another Quiet Week in 
Tallow and Grease Mart 


NEW YORK, OCTOBER 21, 1942 


TALLOW.—The shortage of product 
continues in the East and volume of 
trading is now at a very low ebb. Con- 
sumers are bidding on all offerings with 
ceiling prices obtainable for every 
grade. Some buying is being done out 
of the regular area with prices f.o.b. 
shipping point on the better grades and 
slight concessions asked on some lower- 
grade product. The rumor that a new 
amendment to the fats and oils sched- 
ule is due soon failed to change the tone 
of the market to any extent and all 
product was readily consumed. Most 
sales this week were on prime and bet- 
ter. Fancy was sold at 8%c, choice at 
8%c, and prime, 85%c. Odd sales of spe- 
cial and No. 1 were also reported. 

STEARINE.—This market is quiet 
and firm. Buyers absorb all offerings 
and are continually in search of more. 
Ceiling prices apply to all sales, with 
most business done in a quiet way and 
generally in small lots. 


NEATSFOOT OIL.—For the first 
time in many months there has been 
a moderate amount of neatsfoot oil of- 
fered, but to date ceiling prices are 
obtainable. Government buying ceased 
some time ago, bringing a little more 
product into the market. However, con- 
sumers have been a little slow to in- 
crease their buying orders. 


OLEO OIL.—Supply and demand are 
fairly evenly matched in this market, 
but the tone of the trade is not quite 
as healthy as it was a few weeks back. 
Volume of product offered is only mod- 
erate and all reported sales have been 
at ceiling levels. 

GREASES.—Volume of trading on 
greases in the East showed a little im- 
provement this week, but it was far 
from heavy. All offerings were absorbed 
and more could have been sold had it 
been offered. Ceiling prices apply to all 
sales, with choice going at 8%c, A-white 
at 8%c, and B-white at 8%c. 


CHICAGO, OCTOBER 22, 1942 


TALLOW.—The market on tallow re- 
mained very tight again this week with 
demand running somewhat in excess of 
offerings. Buyers were eager for all 
grades and the moderate volume of 
trading found all sales at ceiling levels. 
According to information from the East, 
an amendment to OPA Amendment No. 
6 to Revised Price Schedule No. 53 on 
fats and oils is under consideration, 
making specifications and maximum 
prices uniform for the various grades 
for the entire country. Information 
from another source indicates that this 
amendment may not be released for 
possibly a few weeks, although nothing 
definite is confirmed. Sales of choice 
tallow were reported at the ceiling level 
of 8%c with a few sales of fancy at 
8%c. All prices are f.o.b. shipping point, 
with some product being taken out of 
the usual freight area. Very little edible 
tallow was offered, although purchases 
by the FSCC amounted to only 120,000 
Ibs. last week. Here, too, production is 
reported far below actual needs. 


STEARINE.—Demand continues fair- 
ly broad in this market, with supplies 
generally light. 


NEATSFOOT OIL. — Quotations 
were: Pure, 18%c, and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 13%c; No. 2, 13%c; ex- 
tra, 14%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15¢ and special 
No. 1, 13%c; acidless tallow oil is 
quoted at 13%c. 

GREASES.—This branch of the mar- 
ket showed little action this week, most- 
ly because of the lack of offerings. Some 
buyers were unable to secure better- 
grade grease and are taking all lower 
grades to fill their needs. There is some 
favoritism in selling, it is reported, with 
consumers who supported the market 
when it was glutted now getting most 
of the offerings. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, Oct. 22.) 

The revised list of prices on some by- 
products failed to alter the condition 
of the market greatly. Undercover sales 
were reported on some items, and it 
was thought that some buyers were 
being favored. Some blood sold at the 
new list price and a little dry rendered 
tankage also cleared. The market was ip 
a very firm position. 


Blood 


Unit 
Ammonia 
. $5.38" 


Unground, loose .. 


Digester Feed Tankage Materials 


Unground, per unit ammonia... 


-$5.53° 
Liquid stick, 


tank cars eecccscce MOD 


Packinghouse Feeds 


Carlots, 


Per ton 
60% digester tankage, bulk STL 
50% meat and bone scraps, bulk 68.00* 
+Blood-meal 87.20° 
Special steam bone-meal.... $45.00@47.50 


Bone Meals (Fertilizer Grades) 
Per ton 


. . .$35.00@36.00 
. 35.00@36.00 


Steam, ground, 3 & 50......... 
Steam, ground, 2 & 26 


Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ...........+... 
Bone tankage, unground, per ton. 
Hoof meal 


$ 3.85@4.00n 
- 30.00@31.00 
4.25@ 4.50 


Dry Rendered Tankage 


Hard pressed and expeller unground 
45 to 52% protein (low test)... 
57 to 62% protein (high test)...... 


Gelatine and Glue Stocks 


Per unit 
. +. -$L21° 


Per cwt 

. $1.00" 

. 100° 
Per ton 
Cattle jaws, skulls and knuckles. . . .$40.00@42.0%n 
Pig skin scraps and trim, per lb.... 7™4@ T% 


Calf trimmings (limed) 
Hide trimmings (limed)......... ; 
Sinews and pizzles (green, salted).... 


*Denotes ceiling price, f.o.b. shipping point. 
Bones and Hoofs 


Round shins, heavy 
light 
Flat shins, heavy 


ght 
Blades, buttocks, shoulders & thighs.. 5 
Hoofs, white 55 
Hoofs, house run, assorted.......... ‘ 
Junk bones 


Animal Hair 


Winter coil dried, per ton..... 
Summer coil dried, per ton. 
Winter processed, black, Ib..... 
Winter processed, gray, Ib... 
Cattle switches 

*+Based on 15 units of ammonia. 
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 eliky a 
Bearn. Levis Co., inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


consum 
LOMDON 


WELLINGTON 





2-STAGE 


HAMMER MILLS 


For REDUCING PACKING HOUSE BY-PRODUCTS 
Cut Grinding Costs—insure more uniform 


grinding—reduce power 


on and maintenance expense—provide instant acce 
ity. Stedman’s extreme secti 
Nine sizes—5S to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. 
Write for catalog No. 310. 

Builders of Dependable Machinery Since 1834 


Stedmaw’s rounnry & MACHINE WORK: 


504 INDIANA AVE., AURORA, INDIANA, U. S.A 


1 construction saves cleaning time. 
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Carlots, 
Per ton 


. STLOe 
-«» 68.00" 
.... 87.20" 
.00@ 47.50 
les) 
Per ton 


5.00@36.00 
5.00@ 36.00 


Per ton 
3.85@4.00n 


10.00@ 31.00 
4.25@ 4.50 


Per unit 
1 . 


Per ewt. 
++ = $L.00° 
cone LP 
Per ton 


D.00@ 42.000 
™m@ TM 


g point. 


Per ton 
65.00@75. 
6. 
60.00@65. 


57.50@00. 
55.00 


22 
anise 
Ssesse 


40.00 
— 


4 @% 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
jum sulphate, bulk, per ton, basis ex-| 
es Atlantic ports.......----+++++++- - $29.20 
Blood dried, 16% per unit..... were ee eeees 4.95 
uf round fish scrap, dried, 114% % ammonia, ved 
bac Po > L., f.o.b. fish gp 4.75 
al, foreign, 11%% ammonia, > 
~~ PL. CA. SPOt... 2... cece eee eececees roe 
. hipment ....---csccceseses essere 55. 
oe eep Macidulated), 7% ammonia, 3% 
A. P. A., f.0.b. fish factories. ............ 4.00 
Soda nitrate, per net ton, bulk, ex-vessel : 
Atlantic and Gulf ports........----+++++- 30.00 
in 200-Ib. bags...-.- veteeeeeesrsererees 240 
ba 0, ee cand, 10% animonla, 
lizer tankage, gro . To . pa 
Ferti - _ P. L., bulk..... se mabe temas sie 4.25 
tankage, unground, -12% ammo- — 
ee B. P. aan i ca bene t eae 5.10 
Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton, een 
f.o.b. works ....-- ses eeeteeses sttseeeeeee $37.50 
Bone, meal, raw, 4%4% and 50%, in bags, ye 
per ton, $.O.B. WEERB..ccccccccocesccetccs & 37.50 
Superphosphate, bulk, f.o.b. Baltimore, per 
ton, 16% flat....-..-seceeeereeeeeeeeeeee 10.10 
Dry Rendered Tankage 
50/55% protein, unground............+++++-- $1.09 
0% protein, UMSTOORE .. oc ccccccccccscssccce 1.09 


EASTERN FERTILIZER MARKETS 


New York, October 21, 1942 

Under the new OPA price regulations 
the ceiling price on blood at New York 
is now $4.95 per unit, and feeding tank- 
age is $5.10. Very few sales of either 
material were reported and trading is 
dull. There is good demand for fish 
meal, but offerings are limited. The 
feed trade showed active interest in 
materials, but demand from the fer- 
tilizer trade is poor. 


FLASHES ON SUPPLIERS 


AMERICAN-MARIETTA CO.—R. A. 
“Bob” Ornberg has been appointed ad- 
vertising manager of American-Mari- 
etta Co., Chicago, succeeding Z. H. 
Mischka, who has joined the staff of 
Russell T. Gray, Inc. Mr. Ornberg has 
been connected with the staff of Curtiss 
Lighting, Inc., for the last three years. 

LOUIS MENGES & ASSOCIATES. 
—New location of Louis Menges & As- 
sociates is 4875 Easton ave., St. Louis, 
Mo. The new quarters are adjacent to 
the R. W. Tohtz & Co., manufacturers 
of the Menges line of equipment. 


Cotton Oil Futures Market 
Inactive Again This Week 


was at a complete standstill in 

New York this week with no trans- 
actions reported in the first four days. 
The market, however, maintained a firm 
tone at all times and some options were 
bid at ceiling levels, while near-by 
months were slightly under the maxi- 
mums. A fair amount of interest was 
seen in the market, but holders of con- 
tracts were reluctant to sell. 

There was very little news affecting 
the trade this week. Lard was at new 
ceiling levels and related markets were 
firm. Cotton picking is progressing well 
in the South under favorable weather 
conditions. Open interest in the futures 
market held just under the 100-lot mark, 
but traders appeared to be waiting for 
future developments that may change 
the market tone before doing any busi- 
ness. 

Crude oil was again rather quiet in 
most sections. There was scattered 
trading in Valley at maximum levels 
and other sections reported fair move- 
ment. But offerings are far from lib- 
eral, although the trade expects an in- 
crease in the near future. Shortening 
was quiet and unchanged with all prices 
at ceiling levels. 

SOYBEAN OIL.—There were no of- 
ferings of soybean oil in the East this 
week, even though demand was broad 
at all times. Oil offerings for delivery 


"Lee cottonseed oil futures market 








F. 0. B. Chicago 
White domestic vegetable.................... 19 
White animal fat............ tenia teneuue woe 
Water churned pastry 17% 
Milk churmed pastry..........sceee0, ..+.18% 
WOUND GO ccc ovscccrevecsevestessoesce 15 
Crude cotton seed oil, in tanks, f.o.b. 

Valley points, prompt.....cccccccsess 12% 
White deodorized, bbls., f.o.b. Chgo.... 16% 
Weldow, Geeerised .ccccccccccccccceces 16% 
Soap stock, 50% f.f.a., f.o.b. consuming 

GED on 00 0:00:000s400.06eneeigars .. 24@ 2% 
Soybean oil, in tanks, f.o.b. mills.. > 11% 

Corn oil, in tanks, f.o.b. mills......... 12% 


any time this year have been lacking 
for several weeks. It is also reported 
that refined soybean oil is well sold up 
for almost a month in advance. 

PEANUT OIL.—Ceiling bids of 13c 
are frequently made on peanut oil, but 
there have been no sales. Not a great 
deal of oil is being offered as yet, but 
an increase in crushings is expected 
after the first of next month. 

OLIVE OIL.—A fair volume of olive 
oil sold this week, but demand did not 
exceed immediate requirements. With 
steel] drums for large quantity ship- 
ments unavailable for this product, 
there is some possibility of a return to 
the oak barrels. Prices on the oil showed 
no change all week. 

PALM OIL.—Market is dull. Quota- 
tions are held at ceiling levels with very 
little product offered. 

COTTONSEED OIL. — Southeast 
crude was quoted Thursday at 12%@ 
12%c; Valley 12%c and Texas, 12%c 
at common points. 


Futures market transactions for the 
week at New York were: 


MONDAY, OCTOBER 19, 1942 


—Range— 
Sales High Low Bid Pr. el. 
December a shee sets 13.80 13.88 
January . ‘ ; wen 13.88 13.88 
March . ‘i Je ares 13.88 13.88 
aes am sth 13.92 13.92 
No sales. 


TUESDAY, OCTOBER 20, 1942 


December heme 13.80 18.80 
January. ; haux 13.87 13.88 
March . . road 13.89 13.88 
May . bens . M.S 13.94 13.92 


No sales 


WEDNESDAY, OCTOBER 21, 1942 


December i — 13.87 18.87 

January : : . 13.87 13.88 

March . ‘ : Sale 13.89 13.88 

May ... i , ‘4 — 13.94 13.92 
No sales 


THURSDAY, OCTOBER 22, 1942 


December .... .. res 13.87 18.87 
January .. ‘ eae 13.87 13.87 
March .... s<e% 13.89 13.89 
BERG coccece . vas see 13.94 13.94 


No sales. 
(See later markets on page 35.) 























A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 


regular bound book. Cloth 
board cover and name 


stamped in gold. 
$1.75, postpaid. Send us 
No key, nothingto unscrew. 


Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER o:22Se""%.. Chicago, lll 


like a 


Priced at 


Office and Factory, Port 
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ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance, 
plus mini shrinkage, ease of clean- 
ing, quick operation, ¢ven spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 





HAM BOILER CORPORATION 


Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 

p Repr R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
london. Australian and New Zealand Representatives: Gollin & Co., Pty. Lid., Offices 
in Principal Cities. Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 














HIDES AND SKINS 





All domestic hide and calfskin mar- 
kets still quiet, awaiting new WPB 
permits for Oct. stock—Tanner re- 
quests for hides larger—Fair action 
in S. A. market at steady prices. 


Chicago 


PACKER HIDES.—There has been 
no action as yet on packer Oct. hide 
production. The trade is still awaiting 
new buying permits from the WPB, and 
these are not expected now until prob- 
ably early next week, with the prob- 
ability that the expiration date of the 
permits will be extended beyond the 
usual time. Requests from tanners for 
buying permits are said to have been 
considerably larger this month, far 
exceeding what is expected to be a new 
record for October slaughter. 

Cattle slaughter continues to show a 
good increase. Federal inspected slaugh- 
ter at 27 selected centers for the first 
three weeks of October totalled 591,240 
head, as compared with 569,475 for the 
first three weeks of Sept., and 541,271 
for the same period of 1941. For the 
whole month of Oct., the increase over 
last year is expected to run upwards of 
ten percent. 

All descriptions of packer hides are 
quotable strong at full ceiling prices, as 
listed, with prospects that demand will 
continue to out-strip the supply. 

The annual fall meeting of The Tan- 
ners’ Council, held at New York last 
week, attracted the largest attendance 
since the last war year of 1918, talks by 
several government representatives be- 
ing the main attraction. One speaker 
from the WPB, while complimenting the 
industry for its work so far, indicated 
plainly that military stock piles must 
be built up; and that, if imports must 
be curtailed, then civilian consumption 
must be curtailed accordingly. Another 
speaker warned that the maximum fig- 
ure for next year’s shoe production will 
be below 390,000,000 pairs. Cattle hide 
production for next year was estimated 
at 19,000,000, as against estimates of 
18,800,000 for 1942. Domestic produc- 
tion, plus imports, are estimated at 25,- 
000,000 hides, while military require- 
ments are expected to be about 10,000,- 
000 cattle hides. Sole leather was said 
to be the key to the shoe situation and 
it was indicated that hides suitable for 
sole leather would be diverted from 
other uses. 


OUTSIDE SMALL PACKER.—The 
smaller packers are engaged in lining 
up their Oct. hides for their regular 
buyers and it is likely that these will 
again be the first hides to move when 
the Oct. permits have been released. 
The market continues strong at ceiling 
prices, 15c flat, trimmed, for native 
steers and cows, and 14c for brands; 
11%c for native bulls and 10%c for 
branded bulls. Small packers who have 
been selecting their hides at time of 
take-up and selling at packer prices will 
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probably continue this practice until the 
grubby winter hides start to come. 


PACIFIC COAST.—New permits are 
awaited before Oct. hides can move in 
the Pacific Coast market, which is called 
strong at 13%c, flat, for steers and 
cows, and 10c for bulls, f.o.b. shipping 
points. 


FOREIGN WET SALTED HIDES.— 
There was a fair amount of activity 
at the week-end in the South American 
market, with steady prices paid by buy- 
ers who usually act for British and 
American interests. A total of 14,600 
Argentine frigorifico standard steers 
moved at 106 pesos; 10,000 reject heavy 
steers sold at 100 pesos; 4,200 light 
steers moved at 110 pesos, and 700 re- 
ject light steers also sold steady. A pack 
of 2,500 light steers moved early this 
week, also at 110 pesos. 


COUNTRY HIDES.—With the ad- 
vent of cool weather, the country 
slaughter is beginning to show a fair 
increase. For the past couple months, 
buyers have delayed taking country 
hides until satisfied they were unable 
to fill permits in the small packer or 
packer markets. While this policy is 
likely, of course, to continue, due to the 
lack of any spread in price between 
small packer and country take-off, ap- 
plications from tanners for hides are 
said to be larger than ever this month 
and dealers expect to move their Oct. 
accumulation without any change in the 
recent price arrangement. All-weights 
have been moving recently at 15c flat, 
trimmed, or 14c flat, untrimmed, f.o.b. 
shipping points. Heavy steers and cows 
are quoted 14c, flat, trimmed; trimmed 
buff weights and extremes are salable 
at 15e, flat; bulls are quoted 10@10%c, 
flat, trimmed, for natives, and a cent 
less for branded bulls. Glues are quoted 
about 12c, flat, trimmed; all-weight 
branded hides 13% @14c, flat, trimmed. 


CALFSKINS.—Permits are expected 
to be issued during the coming week 
for Oct. packer calfskins but it is gen- 
erally thought that packers will delay 
trading until late in the month, so they 
can have a better estimate of their 
production. There is a strong demand 
at 27c for heavies and 23%c for lights 
under 9% lb. 


There is a good interest in city calf- 
skins at 20%c for 8/10 lb., and 23c for 
10/15 lb., and collectors will probably 
move their accumulation as soon as per- 
mits are available. Outside city calf- 
skins are quotable at same figures; 
straight countries are salable at 16c for 
10 lb. and down and 18ce for 10/15 Ib., 
f.o.b. shipping point. City light calf and 
deacons last sold at $1.43, selected. 

KIPSKINS.—A good inquiry is re- 
ported for packer kipskins at 20c for 
15-30 lb. natives and 17%c for brands; 
permits for the movement of Oct. kips 
are awaited. 


Collectors indicate a good demand for 


city kipskins at 18¢ for 15-30 Ib. natives, 
and 17c for brands, and expect to moye 
their Oct. accumulation as soon as per- 
mits are available. Outside cities are 
salable at the same figures, and straj 
countries at 16c, flat, f.o.b. shipping 
point. 

Packer regular slunks sold again at 
$1.10, flat; these are not subject to the 
allocation order. Hairless slunks quoted 
at 55c, flat, last paid. 


HORSEHIDES.—The horsehide mar. 
ket continues rather tight, with what. 
ever is available being readily taken at 
individual ceiling prices, usually in g 
range of $7.50@7.75, selected, fo), 
nearby sections, for city renderers with 
manes and tails on; $7.10@7.25, del’ 
Chgo., for trimmed renderers; mixed 
city and country lots are quoted $6.50@ 
6.60, Chgo. 


SHEEPSKINS.—There is a steady 
demand for shearlings for military pur. 
poses and production has eased off 
sharply in most quarters, although some 
houses still report a fair run; anything 
available is taken at ceiling prices, 
No. 1’s at $2.15, No. 2’s $1.90, No. 3's 
$1.00, and No. 4’s 40c. Pickled skins are 
moving steadily at individual ceilings, 
with market quoted usually $7.50@7.75 
per doz. packer lambs, and expected to 
continue on this basis until black cockle 
is more prevalent. There has been no 
confirmation of any details regarding 
last trading by mid-west packers in 
Oct. lamb pelts, although sales of Oct. 
pelts are credited in the trade as having 
been made around $2.80 per cwt. live- 
weight basis for Colorados and native 
lambs, and around $3.00 per cwt. for 
westerns, although qudtations in some 
quarters range 5@10c less. 


New York 


PACKER HIDES.—Permits from the 
WPB are awaited before Oct. hides can 
be moved. Market is strong at the 
quoted ceiling prices for all descriptions. 


CALFSKINS.—Some action is prob 
able during the coming week, as soon 
as permits are issued for the movement 
of Oct. calfskins in the New York mar- 
ket. All weights of skins are quotable 
strong at last trading prices. Collectors 
last sold 3-4’s at $1.15, 4-5’s $1.30, 5-7's 
$1.65, 7-9’s $2.60, 9-12’s $3.55, 12/17 
kips $3.95, and 17 lb. up $4.35. Packer 
3-4’s are quotable at $1.25, 4-5’s $1.40, 
5-7’s $1.80, 7-9’s $2.80, 9-12’s $3.80, 
12/17 kips $4.20, and 17 lb. up $4.60. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended October 17, 1942, were 5- 
106,000 lbs.; previous week, 4,961,000 
lbs.; same week last year, 4,981,000 lbs.; 
Jan. 1 to date, 220,675,000 Ibs.; last 
year, 205,192,000 Ibs. 

Shipment of hides from Chicago for 
week ended October 17, 1942, were 4 
824,000 lIbs.; previous week, 5,205,000 
Ibs.; same week last year, 6,112,000 lbs; 
Jan. 1 to date, 235,845,000 Ibs.; last 
year, 229,901,000 Ibs. 
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AMA PURCHASES 
AND 
ANNOUNCEMENTS 








Se 


The Agricultural Marketing Adminis- 
tration is urgently in need of substan- 
tial offerings of all pork products shown 
on its active buying list, particularly 
pork loins, smoked hams and bacon and 
Wiltshire sides, during each of the next 
eight weeks. The armed forces and other 
federal agencies also require large 
quantities of pork products, the perish- 
able branch, subsistence division, QMC 
at Chicago this week having requested 
offers of several million lbs. of “Over- 
seas” ham, smoked, Type 3, and several 
million Ibs. of smoked War bacon, Type 
1, earliest possible delivery, as well as 
additional offers of canned bacon, pork 
sausage links and Vienna sausage. 


In the future the AMA will buy meat 
industry products on three days each 
week. Canned meats will be purchased 
on Tuesday; pork (other than canned), 
lard and fats will be bought on Wednes- 
day, and beef and lamb (other than 
canned) on Thursday. Offerings may be 
made to the Purchase Branch, AMA, 
5006 South Wabash ave., Chicago. 


The Agricultural Marketing Adminis- 
tration has amended FSC-10 so that 
meat product purchase specifications 
hereafter will contain the following 
price ceiling warranty: “We represent 
and warrant that the price or prices of 
the commodity to be furnished here- 
under do not exceed any existing ap- 
plicable maximum price or prices es- 
tablished by the Office of Price Admin- 
istration. In the event such price or 
prices of the commodity shall at the 
time of delivery of any commodity here- 
under exceed any applicable maximum 
price or prices established by the Office 
of Price Administration, vendor shall be 
entitled only to the amount of such 
established maximum and shall refund 
to the government all moneys received 
in payment for such commodity in ex- 
cess of such established maximums.” 


Purchases by the FSCC on Wednes- 


WEEK'S CLOSING MARKETS 


FRIDAY'S CLOSING CHICAGO HIDE QUOTATIONS 


Provisions Quotations on hides at Chicago for 
the week ended Oct. 23, 1942. 





A moderate volume of trading was 


reported in the provision market, which PACKER HIDES 


ens ° ° Week > 
was contrary to conditions earlier in —— «Se. 
the week. Trimmings, picnics, hams  Hvy. nat. strs.. @15% @15 


F Hvy. Tex. strs. 14 14 
and other items sold on a generally firm yy: [ev firs,, @l' @ 


3 ili e - Me. scosecss @i4 @14% 
market. The new pork ceiling regula wT @ii% 


tion probably loosened some of the sell- gx “tight ‘Tex. @1 
ing, it was believed. x 
Hvy. nat. cows 


Cottonseed Oil hn 

at. MLIB wae 

Valley crude 12%c; Southeast, 12%@  Brndid bulls .., 
12%c; Texas, 12%c. Kips, nat. .... 
. Kips, brnd’d .. 
Quotations on New York bleachable Slunks, reg. .. 


cottonseed oil, Friday close, were Dec. “™"™** ™* -- 
13.87; Jan. 13.87; Mar. 13.89; May 13.94. 


Nat, all-wts. .. pir + +H 
Branded ...... 14 
Nat. bulls .... @ 
Brnd’d bulls .. 10 10 
Calfskins .....20%@23 20% @23 
Pn seseneenés @18 gis 
GOVERNMENT GRADED MEAT ss Siunks, ree!) = @i.10 1.10 
P ‘ Slunks, hris. .. @55 @55 
Meat graded and contract deliveries All packer hides and all calf and _kipskine 
quoted on trimmed, selected basis; small packer 
of meats and by-products accepted by hides quoted flat, trimmed; all slunks quoted flat. 
the Dept. of Agriculture in Sept.: 
COUNTRY HIDES 
Sept. Aug. x 
1942 1942 1941 Hvy. steers ... @14 
lbs lbs Hvy. cows .... 14 
‘ : . r Buffs ......... @15 
Fresh & frozen— Extremes ..... @15 15 


cevece 430, 151, 70,497,000 Bulls ......... @10% 10 $i0 @ 8 
eeccce ’ ’ ’ ’ 725,000 Calfskins ..... @18 16 @18 16 @18 
coccece 1, , y 45,000 Kipskins ...... 6 
© snaake ,935,000 y J 2,409,000 Horsehides . 


4 , 227,000 All country hides and skins quoted on flat basis. 
Ve ' — SHEEPSKINS 


Pkr. shearlgs.. @2.15 @2.15 p1. 
Dry pelts ..... 27 @28 27 @24 


@l4 
@l4 
@15 


x 


eecees A a 142,000 
cosese x . 854,000 
evees ’ x 585,000 


Ward ..cesee . ’ 543,000 


Total’ ..... 118,578,000 62,733,000 76,686,000 CHICAGO PROV. SHIPMENTS 


*These totals exclude gradings for F.S.C.C. 


























Provision shipments from Chicago for 
the week ended October 17, 1942 com- 
day, Oct. 14th, consisted of 180,000 lbs. pared with the previous week. 
cured meat; 670,000 Ibs. Wiltshire sides; Puig 5 Provieus a.) , 
190,000 lbs. frozen pork loins; 10,782,- ; 

240 Ibs. lard; 120,000 Ibs. edible tallow Cured meats, Ibs.20.di4.000 ae ee 000. 2 dae 000 
and 16,950 bundles, 100 yds. each, hog jara, ibs. ...... 5,724,000 6,073,000 12,225,000 
casings. 

On Oct. 17th the FSCC purchased 
18,275,804 lbs. canned pork meat; 225,- 

000 lbs. frozen lamb and 30,000 Ibs. The payroll allocation plan builds a 
frozen beef kidneys. sound bond program for your employes. 























4 
| SAVE STEAM, POWER, LABOR Wholesale Brokers of 




















teduced to small, uniform pieces that readily 
Greatly reduced cooking time saves steam, 
capacity of the melters. If you are interested 
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REDUCES COOKING 


TIME . . . LOWERS Offers Wanted : 
RENDERING COSTS I }=HOG CASINGS « HOG BUNGS « HOG BUNG ENDS 
SHEEP CASINGS e BEEF CASINGS 





storie MITTS & MERRILL SAMI 5. SVENDSEN 


M&AMHOG. There's Builders of Machinery Since 1854 we Chie Si oe ee 
1001-51 S. WATER ST., SAGINAW, MICH. — din 
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Wickard Asks for 68 
Million Spring Pigs 


TEN per cent increase in 1943 

spring farrowings, compared with 
this year’s record crop, and an increase 
of 10 lbs. in average weight of hogs 
marketed, have been established as ob- 
jectives for the nation’s hog farmers in 
1943 by Claude R. Wickard, Secretary 
of Agriculture and chairman of the 
Food Requirements Committee. 


The estimated total farrowings for 
1942 of 105,000,000 head are nearly 24 
per cent larger than the 1941 crop and 
by far the largest on record. The 1942 
spring pig crop totaled 62,000,000 head; 
a 10 per cent increase would bring the 
1943 spring crop to 68,000,000 head. 

A large part of the heavy 1942 far- 
rowings will be marketed in 1943, and, 
likewise, a major part of the record- 
breaking farrowings which the Secre- 
tary has called for in 1943 will be mar- 
keted in 1944. 

These increased farrowings (spring- 
fall 1942 and spring 1943) will result in 
an estimated 1943 slaughter of pork 
amounting to 13.4 billion lbs. dressed 
weight, compared with slightly more 
than 11 billion pounds of slaughter this 
year. 


In calling for this increase, which is 
one of the first national goals for farm 
production for 1943, the Secretary 
pointed to the ever-increasing demands 
for our meat products for our own fight- 
ing forces, for lend-lease purchases and 
for civilians. The 1943 pork require- 
ments for U. S. military forces and lend- 
lease alone will exceed 1942 require- 
ments by more than a billion pounds. 

Special emphasis was laid on obtain- 
ing increases in 1943 farrowings in the 
western Corn Belt and the eastern great 
plains states, where record yields of 


feed grains have resulted in larger feed 
supplies than have been on hand for 
several years. In those areas increases 
ranging up to 40 per cent will be called 
for. In this connection Secretary Wick- 
ard urged resumption of hog raising by 
producers who quit the business in the 
drought years. 

Hog producers were urged by the 
Secretary to plan their 1943 farrowings 
so that their marketings would avoid 
the normal marketing peaks, thereby 
relieving transportation and processing 
congestion. Particular emphasis was 
placed upon their earlier-than-usual far- 
rowings, which might result in heavier 
marketings during the normal late- 
summer “bare spot” in 1943. The Sec- 
retary urged farmers to breed as many 
sows for February litters as their facili- 
ties will permit them to handle. 


State and county hog production goals 
will be established as soon as possible 
and sent to state and county USDA war 
boards. In urging the increase, Secre- 
tary Wickard called attention to record 
feed supplies and the unusually favor- 
able corn-hog ratio. This year’s corn 
crop of an estimated 3,132,000,000 bush- 
els is the largest on record, and there 
are around 500,000,000 bushels of corn 
being carried over. In addition, record 
supplies of wheat are available for feed- 
ing in the United States and Canada. 
This feed must be turned into meat. 





SOWS TOP MARKET 


For only the second time on rec- 
ord, sows outsold top butcher hogs 
on the Chicago market this week. 
While butchers brought a high of 
only $15.15, a short load of 380-lb. 
sows sold at $15.25 and another 
small bunch cashed at $15.20. The 
only other time that sows have ever 
out-sold butchers at Chicago was in 
October, 1937. 











U.S. D. A. Sees Higher 


Farm Prices in 1943 


HE Department of Agriculture 
through its publication, Price ang 
Demand Situation, said that price 
trends for the duration of the war wil] 
be determined more by governmental 
actions than by the usual demand and 


“ supply relationships. At the same time, 


higher prices were forecast for -farm 
prices next year than the average for 
1942. 

Greater over-all demand next year 
for farm products, coupled with higher 
incomes for producers, was predicted, 
but the prediction was limited by a 
statement that farm prices and prices 
in general will rise only slightly above 
current levels. 

“Government control machinery has 
been greatly strengthened,” the agency 
said, “and is expected to prevent in 
large part the reflection in prices of in- 
creased consumer purchasing power and 
military demand. 

“The progressive rise in demand for 
farm products in 1943 and the increase 
for the year as a whole are expected 
to be substantial, although smaller than 
in 1942. This outlook is based on the 
following expectations: 

“1.—A higher average level of do 
mestic consumer income more than suf- 
ficient to offset any probable increase 
in individual taxes; 

“2 -—A smaller volume of non-agri- 
cultural products for consumers to buy, 
leaving an abnormally large portion of 
income which could be spent for agri- 
cultural products; 

“3.—Large increases in military and 
lend-lease requirements for agricultural 
products, particularly foods. 

“Speculative and storage demand will 
be less of a factor in the over-all situa- 





For profitable livestock buying, come to K-M 
CONVERT THOSE EXTRA PROFITS 
INTO U.S. WAR BONDS! 
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FRANK R. JACKLE 


Broker 
Offerings Wanted of: 
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tion than in the last three years, owing 
to the effect of broader governmental 
controls in limiting price advances.” 

Summarizing the outlook for the rest 
of this year, the Department said that 
prices received by farmers generally 
are at the highest levels reached during 
the present war period and are ex- 
pected to show only moderate changes 
during the remainder of 1942. It was 
also stated that farm marketings will 
be influenced by the record 1942 pro- 
duction of both crops and livestock, but 
prospects are that income will remain 
around the present relatively high level 
through December 31. 


Fewer Lambs Will Be 
Fed in 1942-43 Season 


Information available early in Octo- 
ber points to some decrease in the vol- 
ume of lamb feeding during the 1942- 
43 season from the record volume of the 
1941-42 season, the Department of Agri- 
culture reported. Present indications 
are that the number fed in 11 Corn Belt 
states may be about the same as last 
year, but feeding in the Western states 
may be on a materially reduced scale. 

Total shipments of feeder lambs and 
sheep in the 11 Corn Belt states during 
the three months July through Septem- 
ber this year did not differ greatly from 
a year earlier. Feeder shipments in- 
spected at stock yard markets during 
the three months were about ten per 
cent larger this year than last and were 
the largest in 11 years. 

Reports from the Western states 
based on indications available around 
October 1 are that lamb feeding will be 
on a considerably reduced scale with the 
possible exception of California. The 
number of lambs under contract to feed- 
ers in early October was much below 
average. 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Administration. ) 

Des Moines, Ia., October 22.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
prices tumbled badly after climbing 
earlier in the week. However, prices 


were still generally 15@20c above a 
week ago. 


Hogs, good to choice: 


- 13.95@14.30 
13.85@14.20 


160-180 Ib. $13.30 
. |. eee 3.30@14.30 
Noe '6 cg nen Vode anec - 14.00@14.45 
| 33a . 14.15@14.50 
lb. - 14.05@14.45 
Sows: 
900-200 Ib. ............ 5 
409 ..-$14.056@14.40 





Receipts of hogs at Corn Belt mar- 


kets for the week ended October 22: 
This Last 
week week 
25,100 21,000 
24'100 26'2 
30/300 23/200 
27,500 40,800 
32'500 33,900 
37.5 23/800 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, October 22, 1942, as re- 
ported by U. S. Dept. of Agriculture, Agricultural Marketing Administration: 


Hogs (soft & oily not quoted): 

BARROWS AND GILTS: 
Good and Choice: 

120-140 Ibs. 








CHICAGO NAT. STK. YDS. OMAHA 


Cece rcegmes $13.35@14.00 $13. 
oan ceaveses 13.85@ 14.40 14.: 
-» 14.25@14.65 14. 
coccccesees 14.00@15.00 14. 
Cae ewes sens 14.75@15.00 14.7! 


KANS. CITY 58ST. PAUL 
Pn:  abebesasee . pestnneehs . eeaeeeaeee 
, 1 5 Tree $14.15@14.40 $14.00@14.40 
70@14.90 $14.10@14.50 14.25@14.60 14.25@14.40 
70@15.00 =14.35@14.65 14.50@14.70 14.35@14.40 


14.50@14.65 14.40 only 
1 


pceeewaee - 14.75@15.10 14.75@15.00 4.50@14.65 14.65@ 14.75 14.40 only 
240-270 Ibs, ..........- 14.85@15.15 14.75@ 15.00 14.50@14.65 14.65@14.75 14.40 only 
: 3¢ , ennnweee s 14.85@ 15.15 14.75@15.00 14.50@14.65 14.65@14.75 14.40 only 
300-330 ae 14.85@ 15.15 14.70@14.90 14.50@14.65 14.60@14.70 14.40 only 
ee Ge wsweeases en 14.85@15.15 14.60@14.85 14.50@14.65 14.55@ 14.65 14.40 only 
SOWS: 
Good and Choice: 
270-300 CT T—— -++. 15.00@15.15 14.75@14.90 14.60@14.65 14.35@14.40 14.35 only 
of See 15. 15.2% 14.75@ 14.90 14.60@ 14.65 14.35@14.40 14.35 only 
330-360 Ibs. .......... 14.90@15.15 14.65@ 14.80 14.60@ 14.65 14.35@14.40 14.35 only 
RS 14.85@15.10 14.50@14.70 14.50@14.65 14.30@14.40 14.35 only 
Good: 
400-450 sae -eee+ 14.75@15.05 14.40@14.60 14.50@14.65 14.25@14.35 14.35 only 
450-550 Ibs. ...... - «+ 14.70@14.90 14.25@14.50 14.50@14.65 14.25@14.35 14.35 only 
Medium: 
250-550 Ibs. ....... - 14.35@14.85 14.00@14.50 14.00@14.50 13.85@14.30 14.10@14.30 
Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
ee ee Se sveeeewns 15.50@ 16.50 15.00@16.00 14.50@15.75 14.50@15.75 15.00@ 16.00 
900-1100 Ibs. ......... 16.00@17.25 15.00@ 16.25 15.00@ 16.50 15.00@ 17.00 15.50@16.50 
1100-1300 Ibs. ......... 16.50@17.25 15.25@16.25 15.25@16.65 15.25@16.25 15.50@ 16.75 
1300-1500 Ibs. ......... 16.50@ 17.25 15.25@ 16.25 15.50@16.65 15.25@ 16.25 15.50@16.75 


STEERS, Good: 















700- 900 Ibs. ......... 14.00@15.50 13.25@15.00 13.25@15.00 13.00@15.00 14.00@15.50 
900-1100 Ibs. ..... -- 14.00@16.00 13.50@15.25 13.50@15.25 13.25@15.25 14.25@15.50 
1100-1300 Ibs. - 14.50@16.50 13.75@15.25 13.75@15.50 13.50@ 15.27 14.25@15.50 
1300-1500 Ibs. 14.50@16.50 13.75@15.25 14.00@15.50 13.50@15.2 14.25@15.50 
STEERS, Medium: 
Ce, Sree 11.50@14.50 11.50@13.75 12.00@14.00 11.75@13.50 11.75@14.25 
1100-1300 ibs. ......... 11.75@14.50 11.75@13.75 12.00@14.00 12.00@13.50 11.75@14.25 


STEERS, Common: 


700-1100 Ibs. ......... 10.00@11.75 10.50@11.75 10.00@12.00 10.25@12.00 10.50@11.75 
HEIFERS, Choice: 
600- 800 Ibs. ....... - 15.25@16.25 14.25@ 15.25 14.00@15.00 14.50@15.50 14.25@15.25 
800-1000 Ibs. ......... 15.50@16.50 14.50@15.25 14.25@15.25 14.50@15.85. 14.25@15.50 
HEIFERS, Good: 
dk oe ee 13.50@15.25 12.50@14.25 12.25@ 14.25 12.50@14.50 12.25@14.25 
800-1000 Ibs. ......... 13.75@15.50 12.75@14.50 12.25@14.25 12.50@14.50 12.25@14.25 
HEIFERS, Medium: 
ff eres 11.50@13.75 10.50@12.5 10.00@12.25 10.00@12.50 10.25@12.25 
COWS, All Weights: 
DEE subésdvacsessictan 12.00@13.00 10.50@12.00 11.00@12.00 10.75@12.00 10.25@11.50 
Medium ............. 9.50@12.00 9.25@10.50 9.75@11.00 9.50@ 10.75 9.25@10.25 
Cutter and common.. 8.00@ 9.50 7.75@ 9.25 7.75@ 9.75 8.25@ 9.50 7.75@ 9.25 
OE casiccdecsessace 6.50@ 8.00 6.25@ 7.75 6.50@ 7.75 6.50@ 8.25 6.25@ 7.75 
BULLS (Yris. excl.), All Weights: 
Beef, good ............ 11.50@12.25 10.75@11.75 11.00@11.65 10.75@11.50 10.75@11.50 
Sausage, good ......... 11.25@12.25 10.75@11.75 11.00@11.50 10,75@11.50 10.75@11.50 
Sausage, medium ...... 10.25@11.50 9.50@ 10.75 9.75@11.00 9.75@10.75 9.75@10.75 
Sausage, cutter & com.. 9.00@10.25 8.50@ 9.50 8.25@ 9.75 8.00@ 10.25 8.500@ 9.75 
VEALERS, All Weights: 
Good and choice....... 13.50@15.50 14.50@15.75 13.00@14.50 11.50@14.00 12.00@14.50 
Common and medium... 10.50@13.50 12.25@ 14.50 9.00@13.¢ 8.50@11.50 8.50@12.00 
CEE wesicdwscosebesesuve 8.50@10.50 7.50@12.25 7.50@ 9.00 7.50@ 8.50 6.50@ 8.50 


CALVES, 500 Ibs. down: 


Good and choice........ 11.50@13.75 11.00@13.00 11.00@13.50 10.50@12.50 11.00@13.00 
Common and medium... 9.00@11.50 8.50@11.00 8.50@11.00 8.00@10.50 8.50@11.00 
OUND ccccccccccccvcsccce 7.50@ 9.00 7.00@ 8.50 7.00@ 8.50 7.00@ 8.00 6.50@ 8.50 
Slaughter Lambs and Sheep:' 
LAMB (Wooled): 
Good and choice*....... 14.75@15.10 14.25@14.75 14.50@14.75 14.25@14.75 14.25@14.60 
Medium and good*...... 13.50@14.50 12.75@14.00 13.50@14.25 13.00@14.00 12.25@14.00 
Common .......--++.-+- 10.75@13.25 9.25@12.50 10.50@13.25 10.25@12.75 10.25@12.00 
YLG. WETHERS (Shorn): 
Good and choice*....... 11.75@12.75 12.00@12.75 12.00@12.50 11.75@12.75 11.25@12.25 
Medium and good*..... 10.75@11.75 10.25@12.00 11.00@12.00 10.50@11.50 10.50@11.25 


EWES (Shorn): 


Good and choice*...... 5.50@ 6.10 
Common and medium... 4.50@ 5.50 


5.00@ 6.00 5.25@ 5.65 
3.50@ 4.75 


5.25@ 5.75 
4.75@ 5.75 


5.00@ 5.75 


4.00@ 5.25 3.50@ 5.00 


Quotations on wooled stock based on animals of current seasonal market weights and wool growth. 
*Quotations on slaughter lambs and yearlings of good and choice, and of medium and good grades, and 
on ewes of good and choice grades, as combined, represent lots averaging within the top half of the 
good and the top half of the medium grades, respectively. 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were as follows: 21,431 
cattle, 1,812 calves, 25,636 hogs and 
16,452 sheep. 
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PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended October 16: 


Cattle Calves Hogs Sheep 
Los Angeles ...... 6,980 1,921 2,606 1,374 
San Francisco .... 775 110 2,400 4,700 
PONTE cc cnscexs 2,250 360 3,885 1,785 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, October 17, 


1942, as reported to The National Provisioner: 


CHICAGO 
Armour and Company, 5,649; Swift & Company, 
4,198; Wilson & Co., 688; Western Packing Co., 
Inc., 2,101; Agar Packing Co., 5,651; Shippers, 
3,763; Others, 33,162 
Total: 22,545 cattle; 8,141 calves; 61,212 hogs; 
12,055 sheep. 


KANSAS CITY 


Cattle Calves 


Armour and Company. 5,690 760 
Cudahy Pkg. Co 583 866 
Swift & Company.. 1,090 
Wilson & C 1,156 
Meyer Kornblum cece 
DURES cccccccccicoes & 981 


4,853 


Sheep 
10,102 
5,138 


1,984 
9,957 
86,463 


Hogs Sheep 
Armour and Company 5.3871 10,516 
Cudahy Pkg. Co. 3,213 8,286 8,615 
Swift & Company ome 6,813 
Wilson & Co.. 8,264 1,505 
3,894 


Cattle and calves: Eagle Pkg. Co., 18; Greater 
Omaha Pkg., 177; Geo. Hoffman, 108: Krog er Pkg. 
Co., 1,229; Omaha Pkg. Co., 410; John Roth, 248; 
Se. Omaha Pkg. oe. » oat Lincoin Pkg. Co., 290; 
Superb Pkg. Co., 3. 

Total: 20,204 A and calves; 19,067 hogs and 
27,449 sheep. 


EAST ST, LOUIS 
Cattle Calves Hogs 
Armour and Gompene. sos 1,545 10,697 
3,388 8,092 


Swift & Company.. ; 671 
Hunter Pkg. Co...... 1,746 


Sheep 
7,224 
5,912 

698 


Others 
Shippers 


1,026 
356 


. 4,234 258 
eecccee ooo + 012,725 3,139 
30,4 462 8,704 42,274 


8T. JOSEPH 
Cattle Calves 


Swift & Company.... 2,935 
Armour and Company. 3, = 
Others 3,395 


15,216 


Hogs 

9,534 

7,840 

1,657 6,191 

1, 1,290 19,031 19,357 

Px... including 1,391 cattle and 7,565 sheep bought 
rect 


Sheep 


4,297 


SIOUX CITY 

Cattle Calves 

Cudahy Pkg. Co 2,897 82 
Armour and Comeeny. 2,889 58 
Swift & Company.... 2,270 68 2,400 
Others ...ccecceeeees 507 1 ones 
Shippers 21 8,734 
230 14,372 


CITY 
Cattle Calves Hogs Sheep 
Armour and iG Comes. 3, oe 1,750 3,325 749 
Wilson & Co ++--» 3,765 1,928 3,364 795 
Others 424 6 711 9 


Hogs 
4,598 
3,640 


21,184 


3,684 7,400 1,553 
Not including 655 cattle, 1,447 hogs and 1,237 


sheep bought direct. 


WICHITA 
Cattle Calves Hogs 
- 1,911 880 7,229 
tena | ewe 725 
*"32 
e oes 449 
Sunflower Pkg. Co.... aoe 134 
Excel Pkg. Co.... eene ened 
Directs cose sees eves 
Others eece 348 673 
1,843 


Sheep 


Cudahy Pkg. Co. 1,169 
535 


° 880 8,192 
Not including 130 cattle, 725 hogs and 535 sheep 
bought direct. 
FORT WORTH 

Cattle Calves Hogs 

Armour and Gonnene. - $e 2,994 2,219 

7 369 oees 

7 1 459 
5,477 


Sheep 
14,856 
21,103 

62 


7,059 


Cattle Calves 

Armour and Company. 1,337 126 3,589 
Swift & Company.... 1.675 241 

Cudahy Pkg. Co..... 1, 80 1,539 

° 112 «1,440 


559 8,642 


Hogs 


8T. PAUL 
Cattle Calves Hogs 
Armour and Gpeur. 8,921 
g. Co 1,024 


Sheep 
10,718 
8,870 


Swift & Company.... 15,177 
Others 4,65 8 eoce cece 


18,103 10,973 29,765 


CINCINNATI 

Cattle Calves Sheep 

S. W. Gall’s Sons.... .... TD . «cone 397 
E. Kahn's Sons Co... 1,147 185 
Lohrey Packing Co... .... cee 

_— aC 

: a 

841 262 

85 498 


1,445 20,049 5,439 
Not including 1,056 cattle, 117 calves, 2,563 hogs 
and 1,230 sheep bought direct. 
TOTAL PACKERS’ PURCHASES 


Week Cor. 
ended Prev. week, 
week 1941 


172,863 
206,555 
255,491 


187,433 
336,347 
160,272 





HOG WEIGHTS AND COSTS 
AT LEADING MARKETS 











Drove costs of barrows and gilts and 
sows during September maintained a 
wide margin over costs prevailing a 
year earlier, figures released by the 
Department of Agriculture revealed. 
Average costs of both classes this year 
were almost $3 per cwt. higher than 
for the same month of 1941. Barrows 
and gilts cost an average of $14.67 
during the month at Chicago, highest 
of the six markets, while the lowest cost 
was at Omaha, $14.16 per cwt. Sows 
at Chicago also showed highest cost of 
any market with an average of $14.18 
per cwt., while St. Joseph, with an aver- 
age price of $13.78 per cwt., was lowest. 

Average weights of the various grades 
of hogs were mostly a little greater 
than for the same month of 1941. Four 
markets showed gains of from 1 to 4 
lbs. over a year ago while two points 
had lower weights. Average weights of 
sows were from 8 to 17 lbs. heavier 
at four markets and lighter at two 
points. 

U. S. Agricultural Marketing Admin- 
istration reports average weights and 
prices during September as follows: 


BARROWS 
AND GILTS 


Sept. Sept. 
1942 1941 


sows 
Sept. Sept. 
1942 1941 
Ibs. Ibs. Ibs. Ibs. 
Chicago ........... 235 383 373 
Kansas City 379 885 
Omaha 24 871 362 
National 
Stock Yards .... 370 353 
St. Joseph 22 373 365 
St. Paul 347 354 


BARROWS 
AND GILTS 


Sept. Sept. 
1942 1941 


$11.67 
11.61 
11.44 


11.66 
11.60 
11.43 


sOWS 


Sept. Sept. 
1942 1941 


$14.18 $10.16 
13.84 10.08 
13.92 10.29 


10.30 
10.21 
10.27 


Chicago 


Nationai 

Stock Yards ... 
St. Joseph 
St. Paul 


Invest in Victory! Buy United States 
War Bonds and Stamps every pay day! 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chica 


Stock Yards for current and comparative ee 


© periods, 
tRECEIPTS 

Cattle Calves Hogs 
Fri., Oct, 16. . 399 14, 
Sat., Oct. 17. . 173 Hed 
Mon., Oct. 19 "4 614 
Tues., Oct. 20 e 18,046 
Wed., Oct. 21.. ‘ 14,986 14.945 
Thurs., Oct. 22....... 6 17,500 


*Week’s total 

Prev. week 

Year ago 66,866 

Two years ago 88,988 
*Including 3,759 cattle, 159 calves, 25 

and 24,324 sheep direct to packers. ened bow 


65,146 
81,415 


SHIPMENTS 


Cattle Calves 
Fri., Oct. 16. . 847 
Sat., Oct. 17. 
Mon., Oct. 19 
Tues., Oct. 2 
Wed., Oct. 
Thurs., Oct. 


Week's total 
Prev. week 
Year ago 

Two years ago 


tOCTOBER AND YEAR RECEIPTS 


——October—— 
1942 1941 
153,454 145,700 
4 4 


Year—— 
1942 
1,761,593 
197,728 
3,987,825 
2,012,319 


Cattle 


Sheep 
+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Sheep 

Week ended Oct. 17. = 25 $ 5.65 
Previous week 4.90 . 5.60 
1 4.85 
3.75 

3.45 

3.25 

4.00 


$ 8.30 $ 3.85 


Hogs 


No. 
Rec'd 
*Week ended Oct. 17.100, 700 
Previous week . 
1941 


Av. 1937-1941 


*Receipts and average weight for oul ending 
Oct. 17, 1942, estimated. 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Oct. 22: 
Week ended = Prev. 
Oct. 22 week 
Packers’ purchases 55,532 
Shippers’ purchases 00 3,181 


— 


58,713 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended October 17: 


At 20 markets: 


Week ended Oct. 17.. 
Previous week 
194 


Cattle 


-y 000 
359,000 


Hogs 


At 11 markets: 
Week ended Oct. 17 
Previous week 
1941 


At 7 markets: 


Week ended Oct. 17...257, 
Previous week 2 
1941 
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$ 3.85 $9.0 
D PRICES 


——Price— 
Top AY. 
“e 7 
5.75 
it 05 ne 
6.55 68 
7.50 10 
8.00 «(1.5 
11.00 16 
$ 8.80 $88 
r week ending 


\SES 
hicago packers 
Oct. 22: 

ded —~Pret. 
) week 
439 
100 


539 


55,582 
3,181 


58,113 








SLAUGHTER REPORTS 


reports to THE NATIONAL PROVI- 
s1ONER show the number of livestock slaughtered 
s 15 centers for the week ended Oct. 17, 1942: 

















CATTLE 
Week Cor. 
ended Prev week, 
Oct.17 week 1941 
oseecceseoes 22.545 23,901 22,290 
SE Mtiy --..--000200- 25,899 24,482 25,798 
ET Eresicccoccasases 18,212 16.424 21.550 
WB.ccccecse oc eABy Y y 
SUMED, cieczsocssceess 10,471 8,411 
Bloex Clty .ocecceeeeee -+ 8,170 355 10,790 
Wichita® ..---seeeeeeeees 955 8,234 7,125 
Philadelphia snepesnspoees 2,435 2,274 2,123 
Indianapolis ..--++++.--++ 3,058 2,774 2,194 
New a My Jersey City.10,667 10,443 9,335 
Oklahoma City* ..------- 12,492 12,321 10,196 
Cincinnatl ...2--eeeeeees . 4,584 ' 4,590 
Denver secceeceseseeecess 6,011 5,662 4,919 
St, Paul ...--seeeeerereee 103 062 1833 
Milwaukee .....-e-eeeeees 4,121 4,316 4,280 
Total ...-ceeeeeererers 171,813 167,909 165,109 
*Cattle and calves 
HOGS 
Mhicago «se eeeceeeceeeee 61,212 87,247 100,351 
Kansas City ....----00e- 44.495 28,552 48,59 
GmODB ccccccrccccccccece ond re = 
t. Louist.......++6. ? 25 J 
yh BD ccccccccceccece 17,520 ois ny my 
Clty ....scccceseces 2, 315 . 
Wienita . TTT 8,917 7,840 5,999 
Philadelphia .....+--++++- 12,537 12,785 16,285 
Indianapolis .....-+---++- 7,845 24,749 26,460 
New York & Jersey City. .49, = 48,489 44,516 
Oklahoma City ......-.+.-- 8,84 7,434 8,005 
Cincinnati .....-- coeccces 17,900 13,895 17,477 
DeMVer .ccccccccccccccecs 8.261 8,022 380 
St. Paul .....eeeeeeeceees 40,210 26,695 46,401 
Milwaukee .......-e+eee0+ 12,896 9,447 13,517 
Petal .cvcccccccccccces 442,671 384,353 469,916 
‘Includes National Stock Yards, B. St. Louis, 
IIL, and St, Louis, Mo. 
SHEEP 
ME cde genececeseses 12,055 11,416 14,411 
Kansas City ......- +++--28,981 31,756 17,724 
Omaha ...ccccceccecee+++36,040 42,521 17,355 
East St. Louis 31,431 12,323 
Bt. Joseph ...ccccececeres 022 14,567 
Sioux City 23,877 0,275 
WERNER ccccccccccccccces 3,027 1,788 
Philadelphia 3,714 3,747 
Indianapolis 3. 3,016 4,394 
New York & Jersey City..58,719 59,758 48,071 
Oklahoma City .......... 2,790 5,393 62 
Cincinnati 5,727 2,626 
Denver . 12.949 9,542 
St. Paul .. 25,821 18,346 
Milwaukee 2, 2,672 
BEE obcavcdewcvececes 269,405 292,958 178,467 


tNot including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Octo- 
ber 19, 1942, as reported by the Agri- 
cultural Marketing Administration: 


CATTLE: 
TD Se cchaewedeagsede 
Cows, medium to good........ 
Cows, cutter and common..... 
i 6s 6 6cbewcetaces 
TT cGneccecdsseeesswcs 
CE dxcnceesnnecnene 
, cutter to common....... 
CALVES: 
Vealers, good to choice........ 
HOGS: 
Hogs, good and choice......... 
LAMBS: 
Lambs, good to choice 


$14.95 


$15.50 


Receipts of salable livestock at J ersey 
4 market for week ended October 17, 


Cattle Calves 
2,999 
--6,654 16,159 


receipts...... 
Tone with directs. 1s 


Previous week: 


Salable receipts.... 938 


*Ineluding hogs at 31st street. 





2,875 
Total, with directs. 8.366 15,033 


Hogs* 
281 
24,589 


339 
25,515 


Sheep 
1,196 
37,886 


737 
46,936 


Watch the Classified Advertisements 
Page for bargains in equipment. 


MEAT SUPPLIES AT EASTERN MARKETS 
(Reported by the U. 8. Department of Agriculture, Agricultural Marketing Administration.) 
WESTERN DRESSED MEATS 


> 
STEERS, carcass Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF CUTS, Ibs. 


CATTLE, head Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


CALVES, head 


HOGS, head 


SHEEP, head 


Country dressed product at New York totaled 2,911 veal, 1 hog and 51 lambs. 


NEW YORE PHILA. BOSTON 
ending October 17, 1942............. 9,135 891 728 
RIND dcinvssevss Ceecocescecooes ° 8,662 1,112 854 
Week year AZO.......ceeeeeeees pesos 8,658 2,200 2,823 
ending October 17, 1942....... oneve 1,166 2,448 2,217 
ee 3,086 8,136 2,810 
WEEE FERP GGBecccccvcccccscccesécce 694 1,209 2,895 
ending October 17, 1942............ 367 72 89 
previous ......... Peeve TTT TT TT TTT 581 65 278 
WEES DERE Gio ccccctccesscssseseess 460 107 
ending October 17, 1942............ 9,772 1,545 777 
GUERIN ca cccwvctsstcscocesaccccces 8,921 2,071 1,248 
week year ago......... bsbstendsenwe 8,176 881 659 
ending October 17, 1942............ 46,074 15,670 21,078 
SUCRE ceccccorscccsccccccecescese 62,207 17,021 20,674 
ee Se i one nk ctecedetedenecsn 40,108 14,819 17,542 
ending October 17, 1942............ 4,748 487 6,627 
SURFED. cccccceccccccocvccceccecece 5,629 1,783 5,260 
week year ago........... bbdseniesces 751 221 804 
ending October 17, 1942........... -1,022,025 141,179 79,138 
PUOUEED cvccccccvesecececcesecccces 1,751,792 159,838 246,611 
week year ago........ Sevceveccceece 1,690,173 557,821 870,215 
ending October 17, 1942............ Gee #358§=§=—0ftwerelllUlUtCt~C«C See 
POOVECES ccccccccccccsccccccccccccece Raa 8 =—si succes —— (ts SUS 
WOE FONP BODs de cccccccccsesececece Caer ti(‘k et lf eeeeet )6—~C—“‘<‘é 

LOCAL SLAUGHTERS 

ending October 17, 1942.,..... oosee SRE Dae. « seenen 
PEOVIGES ccccccccccccccccecccesccces 10,493 S376 8 =—s ‘we erwese 
WOE FORE Pe ccccevccoessvececeses 9,335 ae 0 —0té‘“:t«s«t a wP 
ending October 17, 1942............ 17,795 SIR . ss eewces 
previous ....... woseseseereesceecens 18,662 ——- 6=6ti“‘(“‘é we 
WEEK FORE GBD. cccccccceccescccsccecs 12,060 a5 0C~:«C«‘sCtw wwe 
ending October 17, 1942........... « 61,129 es er. 
PEOVICED ccccccccccccccccccecce coves 47,541 rrr T 
WEEK FORE BOPe ccnccccvevecccccsscce 44,516 a 0—~—«s 
ending October 17, 1942............ 58,185 S.38B — cevcee 
PEOVIGES cccccccccs baehueekseenseees 60,300 25 0 060—‘ié«é HW 
WOOK FORE ABO. .ccccccccceccecvcccces 48,071 |. err Tey 


Previous week 2,984 


veal, no hogs and 200 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Federal inspected slaughter of hogs 
at 27 centers for the week ended Octo- 
ber 17 was up 20 per cent compared 
with the previous week, but showed 
only a slight gain compared with the 
corresponding week of a year ago. Al- 
most 716,000 head of hogs were proc- 
essed during the week, the largest total 
of the season. Cattle and calf slaughter 
showed small gains compared with a 
week earlier but lamb kill was smaller. 











Cattle Calves Hogs 
New York area’.. 10,667 17,920 49,732 
Phila. & Balt.... 4,013 1,063 23,912 
Ohio-Indiana 
STOUP® ..ccccee 11,261 3,434 57,211 
Chicago® ........ 34,340 4,192 116,928 
St. Louis area*.. 18,651 8,758 77,366 
Kansas City . 25,399 6,252 44,495 
Southwest group*. 29,582 14,988 42,709 
Omaha .......... 17,624 588 41,910 
Sioux City ...... 8,170 190 12,933 
St. Paul-Wis. 
CREP  accoguce 26,624 24,964 102,922 
Interior lowa & 
So, Minn.’..... 15,895 6,713 145,790 
Botald .cccccces 202,226 89,062 715,908 
Total prev. week.196,994 88,717 568,575 
Total last year..182,643 81,233 701,592 


Sheep 
58,719 
2,673 


12,858 
67,738 
29,258 
28,981 
61,704 
36,740 
22,243 


35,966 
48,503 


405,383 


450,728 
268,846 


4Includes New York City, Newark, and Jersey 


City. 
and Indianapolis, Ind. 


2Includes Cincinnati and Cleveland, Obio, 
®Includes Elburn, Ill 


cludes St. Louis National Stockyards and Bast St. 


Louis, Ill, and St. 


Mo. ‘Includes 


So. St. 


is, 
Joseph, Wichita, Oklehoma City, and + Worth. 


*Includes St. Paul, So. St. Paul and Newport, 
—_ 8 Madison and Milwaukee, Wis. ‘In- 
cludes 


Rapids, Des Moines, Ft. 


shalltown, Ottumwa, Storm 


Iowa. 
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bert Lea and Austin, — and Cedar 


son City, Mar- 
e, and Waterloo, 


CANADIAN LIVESTOCK PRICES 


GOOD STEERS 


Week Same 

ended Prev week 

Oct. 15 week 1941 
|... Sererre rere. $10.06 $ 9.54 $ 8.75 
Memtresl ccccccccccce 10.40 9.70 9.25 
Winnipeg ..........+. 9.75 9.12 8.15 
GOMPREY ccccccccccccs 9.75 9.15 8.25 
Edmonton .......4.+- 9.25 8.85 8.00 
Prince Albert ........ 9.25 8.65 7.25 
Moose Jaw ......-5++ 8.65 8.35 7.40 
Saskatoon ........+.. 8.75 8.75 8.00 
RGR cccvecsccscses 9.00 8.40 7.60 
Vancouver ......ss06. 9.85 9.05 8.75 

VEAL CALVES 
BWeseMOe cc ccccccscces $14.88 $14.56 $12.76 
Montreal ......c000s5 14.75 14.75 13.00 
Winnipeg .........00. 10.75 12.75 10.75 
CT eexvpeccevives 10.75 10.75 8.75 
Edmonton ........«++ 11.50 11.50 9.5 
Prince Albert ........ 10.25 10.00 8.50 
Moose Jaw .......++5 10.75 10.5 9.00 
Saskatoon .....6++++ 1.50 11.00 9.75 
REGIA cccccccccccces 11.10 11.00 9.50 
Vancouver .....5+.+6. 11.00 10.50 coos 
HOG CARCASSES Bl* 

Toronto ...... eecceces $16.35 $16.35 $14.75 
Montreal .....s054. +» 16.35 16.35 15.00 
Winnipeg ......... eee 15.35 15.08 13.06 
GOREN ccccccusceese 15.15 14.25 13.40 
Edmonton .....-see0+ 15.10 15.10 13.50 
Prince Albert ........ 15.15 14.25 13.20 
Moose Jaw ......+. +. 15.10 14.30 13.25 
Suskatoon .......s005 15.10 14.30 13.23 
Regina ....cseseseees 15.10 14.75 13.45 
Vancouver ....-e.s00s 15.98 15.95 14.45 


*Official Canadian hog grades are now on car- 


cass basis, quotations from Bl Grades; Grade A, 
$1.00 premium. 
GOOD LAMBS 

Terente ...cccccccces $12.82 $13.00 $11.46 
Montreal .......++.+- 12.10 12.15 11.00 
Wie cccccccccace 11.61 11.19 9.50 
Calgary .... ++ 10.25 10.20 9.35 
Edmonton ......+.«++ 9.85 9.85 8.50 
Prince Albert ...... ++ 10.25 9.90 8.35 

oose JAW .nceeccese 10.15 10.00 8.75 
Saskatoon ..... seseee 10.50 10.00 8.50 
ROGUMR ccccccccccce «+ 10.25 10.25 8.90 
Vancouver ......see0+ 10.60 10.50 11.25 





CLASSIFIED ADVERTISEMENTS 2222555 


Headline 70c extra. 70c per line tert, 
CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onrpg: 





Men Wanted 


Men Wanted Professional Services _ 





WANTED: Beef Foreman who will work and is 
all around skilled butcher and can bring several 
men with him. We also have jobs for Hog Kill 
and Cut Butchers; Curing Man; Casing Man; Tank 
Man. Steady work and good pay. Modern plant 
in Northern Ohio. Draft Exempt men preferred. 
Give details and wages expected. W-146, THE 
NATIONAL PROVISIONER, 407 S. Dearborn S8t., 
Chicago, Ill. 


WANTED: All around mechanic ~ a & B ‘ " 
plant in Utah. Good wages and steady wor or ical oO . 
right man, COLORADO ANIMAL BY-PRODUCTS Chemi acteriological 
COMPANY, Salt Lake City, Utah. Analyses by a reliable graduate chemist, 
WANTED: Good hide cellar ‘man. Prefer all Jean E. Hanache’ 
oe man with experience in aides, sheep pelts, 


wool, etc. NORTHWESTERN HIDE & FUR 82-08 165th Street, Jamaica, N. Y. 
COMPANY, Salt Lake City, Utah. 








MAN familiar with plant costs (sausage, cured 
and smoked meats, etc.) Must have good knowl- 
edge manufacturing and clerical duties, possess 
initiative, be quick and accurate at figures. Give 
full details, age, experience, references, draft 
status, salary expected. W-148, THE NATIONAL 
FROVISIONER, 300 Madison Ave., New York 


WANTED: Supervisor, male or female, for sheep Wanted 
casing selecting department; permanent connection 

with progressive midwestern packer. W-147, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., WANTED: Small Hog Killing Plant. In re 


ply, 
Chicago, Ill. give price and capacity. W-993, THE NATIONAL 
WANTED: To buy or lease medium size Beef and 














WANTED: Draft exempt man with general selling 
experience to assist Sales Manager in medium size 
organization manufacturing a complete line of meat 
products in the Pittsburgh district. Must have an 
experienced and practical knowledge of dressed 
beef. W-971, The National Provisioner, 407 8S. 
Dearborn St., Chicago, Ill. 





WANTED: Experienced man as superintendent in 
medium sized Colorado rendering plant. Write age, 
experience, references, draft status, and any other 
facts which will assist in appraisal of qualifica- 
tions. W-130, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago, Ill. 





WANTED by Eastern Packer: Shipping clerk cap- 
able of handling large volume of city deliveries 
and acquainted with railroad tariff. State quali- 
fications, draft status, salary, etc. in first letter. 
W-149, THE NATIONAL. PROVISIONER, 300 
Madison Ave., New York, N. Y. 





WANTED: Production man for meat canning plant 
with experience and knowledge of all operations 
including preparation of various meat products, 
filling, canning, eee sterilization. Use to han- 
dling help. W-150, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Tl. 





EASTERN PACKER has place for man with pro- 
duction experience who is wide awake and anxious 
to grow with organization. Give draft standing, 
experience, ete. W-151, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York, N. Y. 





SAUSAGE MAKERS: Stuffermen: Artery Curers: 
Helpers: and Beefboners: to work in a small sau- 
sage plant in Northern Ohio. State experience and 
salary expected. W-152, THE NATIONAL PRO- 
VISIONEER, 407 8S. Dearborn St., Chicago, Ill. 


PROVISIONER, 407 S. Dearborn St., Chicago, I. 
*,¢ 
Positions Wanted 
Hog Killing Plant in Michigan, Ohio, or Indiana, 

GOING out of business and would like to place PETERS SAUSAGE ©O., 5454 W. Vernor High- 
our sausage foreman, available November 1, 1942. way, Detroit, Mich. 
Well experienced in all kinds of sausage, lunch- 
eon meats, baked loafs, also curing hams = js Ww d 
bacon. In our employ for five years. Nationality, 
Polish; Age, 46. Would like position nearby. Equipment ante 
LEVINSON PACKING COMPANY, INC., New- 
port News, Virginia. WANTED: 








Sausage Machinery—all makes and 
sizes. Sell your surplus machinery for cash, 
SAUSAGE EXPERT: Fifty-three, draft exempt, | W-140, THE NATIONAL PROVISIONER, 407 § 
married. 35 years’ experience, also canning. Have Dearborn St., Chicago, Ill. 

traveled North, East, ogy Bay boy to mp 
and large packin lants. Now seek steady posi- sa ecient . 
tion in all charge 0s supervisor with a reliable WANTED: A one roan ious canna 
firm. Prefer Middlewest. W-155, THE NATIONAL | AMERICAN — yw 1 * ANY, 
PROVISIONER, 407 S. Dearborn St., Chicago, Il. | INC., 1324 N. Miami Ave., Miami, Fla. 














. 

CURING FOREMAN: 20 years’ experience in cur- f S | 
ing department. Formula curings; pickling, smok- Equipment or ale 
and boiling hams—freezing and defrosting. 

-127, THE NATIONAL PROVISIONER, 407 38. FOR SALE: 1—John E. Smith Sons Trunz bias 
pao St., Chicago, IL Bacon Slicer constructed for direet connected 
motor. This Slicer has had very little use and is 
SAUSAGE room foreman with plenty of experience in excellent condition. W-159, THE NATIONAL 
wants a job. Can manufacture anything in the PROVISIONER, 407 S. Dearborn St., Chicago, Ill. 
line of packinghouse products. Prefer wg > A 
spected house. W-156, THE NATIONAL L0VI- 4 ‘ fe c 
3 7 FOR SALE: 2—4’x7’ Mechanical Horizontal Cook- 
SIONER, 407 S. Dearborn St., Chicago, Ill. ers, complete with motor, drive, and receiver. Oss 
REAL Go-Getter General Salesman, always suc be seen at PONTIAC HIDE CO., Oxford, Mich. 
cessful breaking new routes, new salesmen, _ 
experience, gentile, clean record, new car, draft | oR SALE: One 3-ton York upright Ice Machine. 
exempt. W-157, THE NATIONAL PROVISIONER, 500’ ammonia pipe. Complete in good condition. 
407 8. Dearborn St., Chicago, Ill. AURORA SERUM CO., Aurora, Ill., Phone 20615. 




















ACCOUNTANT: Broad packinghouse experience in 
general and cost accounting, familiar with price WE have on hand a stock of reconditioned Silent 
and restriction controls. W-158, THE NATIONAL Cutters, Mixers, Grinders and Stuffers. Will send 
PROVISIONER, 407 S. Dearborn St., Chicago, Il. detailed information upon request. W-145, THE 
NATIONAL PROVISIONER, 407 8. Dearborn &t., 


Business Opportunities ee 














WANTED: Sausage Packing Cooler Foreman, to 
handle full line of Sausage and Specialties. Good 
opportunity for right man, Bastern Packer. W-153, 
THE NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 





WANTED: Experienced supervisor to operate edi- 
ble and inedible rendering departments in pro- 
gressive midwestern packing plant. W-154, THE 
NATIONAL PROVISIONER, 407 8. Dearborn S8t., 
Chicago, Ill. 


GOOD EQUIPMENT SUCH AS THIS IS SCARCE: 
FOR IMMEDIATE SALE, complete packing plant | ANDERSON RB OIL EXPELLER; 4—Anderson 
in hog and cattle part of Ohio. Capacity 50 cattle, No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls: 
200 hogs, 15,000 Ibs. of sausage per week. 1% Dopp Kettles, all sizes, with and without agita- 
acres of land on U. 8, highway. Now in operation tors; Meat Mixers, Grinders, Silent Cutters; Vert. 
doing a good established gn Write or wire and Horiz. Tankage Dryers; Refrigeration Bquip- 
BOHRER and MOORE PACKING CO., Wapako- ment and Power Plant Equipment; aluminum ket- 
neta, Ohio. tles; HPM £68 28-ton Hydraulic Press. Inspect 
our stock at 335 ange hte. Newark, N, J. 
FOR SALE: Complete rendering plant doing good Send us your inquiries. BUY FROM A SIN. 
business. Central New York state. Reasons for GLE ITEM TO A COM ‘MPLETE PLANT. 
selling. W-144, THE NATIONAL PROVISIONER, dated Products Co., Inc., 14-19 Park Row, New 
407 8. Dearborn St., Chicago, Ill. York City. 














RY SKIM MIL 


Packers everywhere recognize its value in sausage and loaves. 
Better absorption, flavor, color, slicing. 


COOLING & FREEZING UNITS Wire or write for prices—cars or less 


CH 


SIMMONS DAIRY PRODUCTS LTD. 
|1C AGO 5 W. FRONT ST., CINCINNATI, OHIO 














BUY ANOTHER 
WAR BOND TODAY!!! 
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BEEF - 
HAMS - 





PORK s 
BACON - 
LARD * CANNED MEATS « Sheep, hog and beef casings 


Inquiries welcomed at all times 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, $. D.; Topeka, Kansas 


VEAL + LAMB 


SAUSAGE 














The Original Philadelphia Scrapple 


ohn J.Felin &Co., Inc. 


Pork Packers 
“Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 





THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
4 YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. La lin Earl McAdams Clayton P. Lee P. G. Gray Co. 


Harry L. echan 38 N. Delaware Ave. 1108 F. St. S. W. 148 State St. 
14th St. 














Superior Packing Co. 
— 


Price Service 


Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 





Rath 


Jrom the Land O'Qrn 


~—a—=aasaauauaa~s VpPrPrrprrrerer 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Waterioo, lowa 

















Ponteidgp 


PORK PRODUCTS — SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 














GET THE BEST ALWAYS ASK FOR THE 


“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 











THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


‘21 NORTH LA SALLE STREET CHICAGO, U.S.A. 


*Thé NationaF-Provisioner—October” 24; 7942 
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Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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ADVERTISERS The National Provisioner < 


American Hotel Association Jackle, F. R Stedman's Foundry & Machine Wks, .32 
Armour and Company Jamison Cold Storage Door Co.Fr. Cover Superior Packing Co.......... 


Svendsen, Sami S 
Kahn's, E., Sons Co Swift & Co 


Kennett-Murray & Co 





Callahan, A. P. & Co 
Cincinnati Butchers’ Supply Co 
Cleveland Cotton Products Co Levi, Berth. & Co., Inc 
Cudahy Packing Co 

Mayer, H. J., & Sons Co 
McMurray, L. H 

Meyer, H. H. Packing Co 


Mitts & Merrill 
Felin, John J. & Co., Inc Morrell, John & Co 
Felsen, John 


Dole Refrigerating Corp 





The firms listed here are in partner- 

Palmyra Bologna Co., Inc Gis alts co, ee SS ae 
ogre : P equipment they manufacture and the 
Griffith Laboratories, Inc.,. . Third Cover Rath Packing Company cavuiess they uit cae Ga 
help you do your work more efficiently, 
more economically and to help you 

Ham Boiler Corp Salzman, Max, Inc make better products which you can 
. P merchandise more profitably. Their 

Hormel, Geo. A. & Co Simmons Dairy Products, Ltd chusthenents ie eeneniaal 
Hunter Packing Co Smith's Sons Co., John E. .Second Cover you which you should not overlook. 


Hygrade Food Products Corporation.42 Specialty Mfrs. Sales Co 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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Main Office and Packing Plant 


Austin, Minnesota 
Frankfurters in 
fol dizel| Casings 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 


: BEEF - VEAL - PORK - LAMB 
CONSULT US \ , SF HUNTERIZED SMOKED AND CANNED HAM 


BEFORE BUYING R Su New York Office, 408 West 14th St, Paul Davis, Mgr. 


OR SELLING y -»y A. L. Thomas 
y Washington, D. C. 


HYGRADE FOOD PRODUCTS CORP. |NK Wamecrcnse Ve 


30 Church Street, New York, N. Y. 




















The National Provisioner—October 24, 104% 
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POWDER 


Registered U. S. Patent Nos. 2054623, Our ground spices are treated under 
2054624, 2054625, 2054626. U. S. Sterilization Patent No. 2107697. 


PRAGUE METHODS ARE CORRECT! 
PRAGUE STYLE IS UP TO THE MINUTE! 


Cure with 


LABORATORY CONTROLLED PRAGUE POWDER 
It’s not “Just as Good As,”’ It Is PRAGUE POWDER 


CHOOSE GOOD MEATS AND GOOD SPICES—GRIFFITH’S 
GROUND SPICES OR GRIFFITH’S DRY SOLUBLE SPICES 


Prague Powder is the “Mild, Active Cure” 
FOR BACON 
FOR HAMS 
FOR LUNCHEON MEATS 
FOR SAUSAGE MEATS 


A “Safe, Fast Cure” for all purposes! 


THE GRIFFITH LABORATORIES 


1415-1431 West 37th Street, Chicago, Illinois 
Eastern Factory: 37-47 Empire St., Newark, New Jersey 


Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 








Above: The beginning! in These Kettles the Pickle is Made. Below: On these Chro- 


miom Rolls the Pickle is Fused and Dried to Form Prague Powder 


Lelow: In these Sterilizing Retorts the Mold and Bacteria Prevalent in Spices 
Flours, Enzymes, Colloids and Othar Food Products Are Destroyed 











' FROM START TO FINISH, 


SWIFT'S SELECTED ZZazteaf CASINGS GIVE YOU PROFITAE 


5 a wa saee - 20 
sp 






tl we 


? od x 


SCIENTIFICALLY CLEANED A the freshness and finer quality of Swifts 


Natural Casings give all your sausages the appelizing 


All surplus fat and tissue are ance so necessary for bigger consumer sales . . . belle 


removed from Swift’s Selected 
Casings by thorough scientific 
cleaning and fatting operations. 
You are assured of casings that 
stuff easier ... make sausages 
of better appearance. 


\f PRESSURE TESTED 


Both water and air pressure are 
used to inflate and test every 
inch of Swift’s Selected Cas- 
ings. They are carefully in- 
spected, and holes, tears, and 
other flaws are eliminated. Per- 
fect casings mean faster pro- 
duction and lower costs. 


\f DEPENDABLE, ACCURATE SIZES 


Natural casings have always been the ideal sausage conta 
that’s one reason why sausage in natural casings is e 

women look for the distinctive natural casing shape. 
: cig Natural casings contribute greatly to flavor, too, fort 
lengths are liberal. Swift's Se- more complete smoke penetration; they cling more tigi 


lected Casings are precision- stuffing; seal in and protect flavor; keep the sausage 6 
selected, to a fraction of an and juicy. 


Every Swift Casing is individ- 
ually measured for diameter. . . 
correctly graded to size. All 


inch. For the very best results from start to finish, alw 
Swift’s Selected Natural Casings. Phone your nee 
Company branch house. They’ll be glad to serve you. | 


A COMPLETE CASING VARIETY: Sheep Casings - Pork Casings - Pork Bungs - Pork Middles - Pork 
Stomachs - Beef Rounds - Beef Middles - Beef Bungs - Beef Weasands - Pork Bladders - Sewed Casings 


Swift’s Selected Hatural Casi 
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